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Last Minute briefs... St 





The evolution of dairy products cabinets 
used in stores is having a marked effect on the 
methods used in point of sale displays. Open 
type cabinets do not lend themselves to posters 
and streamers. Store owners and managers are 
becoming less enthusiastic about such material 
in their stores as a result. Trend appears to 
be toward developing package appeal. Another 
new wrinkle that looks very good is the Sealtest 
tie-in display. Goods such as cereals or 
doughnuts are shown on a display case located 
next to the dairy case. Both the display case 
and the products in the dairy case have the sare 
color and design theme. 


Changes in Merchandising 
Techniques 


Frozen desserts using vegetable fat in 
place of butterfat have gained a place in a num- 
ber of markets. So far these markets have been 
confined to Texas, Missouri, and Illinois. 
Guessing on the part of many informed industry 
men, however, is that they will soon be legal in 
other states. Some activity in filled milks has 
been reported in Missouri. So far St. Louis is 
the market in which frozen desserts made from 
vegetable fats have enjoyed their biggest suc- 
cess. Major problem at the moment does not 
appear to be a method of meeting the vegetable 
oil challenge, but rather how to meet the chal- 
lenge without alienating the producer groups. 
This is a serious problem. 


Vegetable Fats 


On another page of this month's issue 
, , of the AMERICAN MILK REVIEW, the story of the 
Gallon Jug in Ohio Lawson Milk Company and the gallon jug is 

brought up to date. Latest development in the 
phenomenally successful Lawson operation has 
been a move into Cleveland. Lawson is currently 
selling milk in Akron at 54 cents, in Cleveland 
at 67 cents. The Lawson company is reported to 
be in the process of building a new $1,000,000 
plant in Clevedand. This plant will service 
200 Lawson cash and carry stores that are to be 
opened in the city. 
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Meeting the Challenge 
of Vegetable Fat 


N TEXAS you can buy a frozen dessert that looks like ice cream and 
| tastes like ice cream for 19 cents a pint. In Akron, Ohio, you can buy 

real 3.5 per cent milk for 54 cents a gallon. We understand that one 
large firm and one small firm are trying out a “filled milk” in actual market 
tests. Although the three situations have wide individual differences, they 
all have certain basic things in common. 


The first outstanding characteristic is the low price. ‘The second, but 
less prominent characteristic, is the near hysteria into which markets are 
thrown when these low priced products make their first appearance. The 
reaction is always the same; consumer curiosity because of the low price 
and demoralization among the dealers. 


Vegetable fat as a substitute for butterfat is a serious problem for 
the dairy industry. It is, however, not an insurmountable problem. Low 
priced milk is a problem, but it is not an insurmountable problem. There 
are many markets in which low priced milk and vegetable fat frozen des- 
serts have met with remarkable success; Akron, Ohio, and St. Louis, Mis- 
souri, to name two. There are also other markets where the same packages 
or the same products have met with no success worthy of mention. 

What is the explanation? 


The explanation is quite simple. Markets where low priced milk on 
substitute products have been successful have been in markets where 
established dealers in dairy products have lost control of the market. They 
have not been successful in markets where established dealers have main 
tained control of the market. 


When a low priced milk made its appearance in Indianapolis, the 
dealers did not lose control of the market. The result was a complete rout 
of the low priced milk. In Akron dealers did lose control of the market 
and lost their shirts to boot. In Houston, Texas and Chicago, Illinois, a 
frozen dessert made of vegetable fat made its appearance. Almost im 
mediately most of the major dealers in these cities came out with their 
own vegetable fat brands. The incentive for a wide and expensive pro 
motion was immediately removed because any dealer who attempted to 
promote his product was actually promoting the other products. Further- 
more the curiosity factor was diluted if not eliminated because everybody 
was in it. 


When a vegetable fat product appeared in St. Louis, it appeared sud- 
denly, backed by an extensive and well planned merchandising campaign. 
The product was introduced by a firm not connected with the ice cream 
business. This firm gained control of the market and reaped a rich harvest. 


The lesson is plain. DON’T LOSE CONTROL OF THE MARKET. 
If anybody is going to sell vegetable fat products or low priced milk, it 
should be those who are already in the dairy industry. In that way, the 
thing can be kept under control, and the devastation experienced in Akron 
and St. Louis can be avoided. 





Every milk distributor, whether he likes it or not, is in the 
nutrition business. In this article, Dr. Zoe E. Anderson of the 
National Dairy Council explains, in terms that all of us can 
understand, some of the facts of this important science. The N 
logic of knowing something about the nutritional aspects of our 
business is inescapable. We join Dr. Anderson in her admonition 





Know Your Business, Mr. Dairyman 


From farmer. to 


routeman, knowl 


é U, sive edge of the food 
: value of dairy prod 


ucts is a part of the 
dairvman’s business 
How much do vou 
know about the food 


vou market? 

The world’s most important busi 
ness is production and distribution 
of food. The dairy 


duces and distributes the most valu 


industry pro 


able single food group in this Number 


By ZOE E. ANDERSON 
National Dairy Council 


1) How well the 


stances in digested 


nutrient sub 
foods are 

absorbed and used by body cells; 
>) How well the body is able to 


climinate or excrete the unus 


able or undesirable substances 
which might also be present in 
some. foods 

6) What combinations of foods will 
BY st supply all the needs of the 
individual 

From the standpoint of the dairy 


industry, much that we have already 





teins; a wide variety of amino acids 
in protein (some of which must bi 
present in foods because the body 
cannot make them); a wide assortment 
of fatty acids in fats (some of which 
are necessary for good nutrition as 
they cannot be manufactured by the 
body); many different minerals and 
vitamins necessary for proper nutri 
tion; and an unknown number of varv- 
ing compounds which fit none of these 
classifications and do not appear to be 


required by the body from food. 





learned about nutrition has resulted Not all foods contain all of these — 
One business — from the standpoint of from exclusion of milk, or some parts substances. Milk supplies more of the es 
the benefits which milk and its prod of milk, from the feed of experimental substances (nutrients) needed for good able 
ucts contribute to human health iunimals. This has been necessary be nutrition than does any other single sate ae 
ee | a a cause milk contains a wide variety of food. Even milk is not a complete wore 
as you can about the food you pro the substances required for good nu- food in that it does not satisfy all food Th 
anes oll. Ws cond business to trition. Comparison of diets with and needs bevond the first few weeks of Whil 
see that your consumers know what without milk, or fractions of milk life. = , 
vour products do for them. Let’s dis- have often revealed the nutritional Iron, manganese, copper, and vi — 
cuss nutrition and the role milk and limitations of other foods and led _ tamin D (unless used to fortify) are ears 
other dairy foods play in satisfying discovery a — iously unrecognized the substances which are low in milk. ond | 
individual and national food needs essential nutrients. While fresh milk is not low in vi alin 
What Do Foods Contain? tamin C, the nutrient is easily de tor \ 
What Is Nutrition? Foods contain: water; energy in the stroyed in milk. Because of the spe- ent 
Nutrition is the process of supply form of fats, carbohydrates, and pro cial importance of vitamin D to in rit 
ing the body with all of the fuel and fants and growing children, this nutri 
building materials it needs for growth, ent has become widely added to milk Ne 
activity, and normal functioning. Hap The calcium, found so abundantly in basis 
pily, for most of us this process be milk, is better absorbed and used for wate 
gins with the very satisfying experi building strong bones when vitamin D wise 
ence of eating food. is present in the diet. Use of vitamin is e) 
= D milk is considered the simplest and ing 
lo completely understand nutrition safest method of supplying this vi mae 
about which much. still remains un . z 
: tamin othe 
known, it would be necessary to know all 
1) Evervthing that the various foods Water valu 
contain: All foods contain water, even those this 
2) How much of each nutrient sub anion soem very Gry nen — 
stance an individual needs at dif eeParecnge — am 
cent water while parmesan cheese is | 
ferent periods of life; only 37 per cent water. Generally, the tein 
3) How well each food is digested ZOE E. ANDERSON water content of foods is of minor whi 
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MAJOR NUTRIENT CONTRIBUTIONS OF 
THESE FOODS 
TO GOOD EATING 
























Milk Protein 
Fat ' 
: 2 OR MORE GLASSES DAILY . . FOR ADULTS 
Carbohydrate 3» 4 OR MORE GLASSES DAILY. . FOR CHILDREN 
Minerals To drink, combined with other foods 
4 “ m ce cream and in cheese 
Vitamins ee 
GETABLE 
; 2 OR MORE SER THER T 
Butter Fat Sa ce ee ae 
Vitamin A 
Vegetables Carbohy drate ; 2 OR MORE SERVINGS DAILY 
Minerals ee a 
Vitamins 
Fruits Carbohydrate 3 10 S A WEEK; 1 DAILY PREFERRED 
Minerals 
acids Vitamins | MEAT, CHEESE, FISH, POULTRY 
f ; 1 OR MORE SERVINGS DAILY 
ist i] Eggs Protein Dried beans, peas, peanuts occasionally 
body Fat 
tment Minerals CEREAL AND BREAD 
i : 2 OR MORE SERVINGS DALY 
which Vitamins ho orang. “amgenpeted ib 
Added milk imp ves e ves 
o_o Cereals Carbohydrate ry BUTTER 
"vy the Minerals 2 OR MORE TABLESPOONS DalLY 
s and Vitamins OTHER FOODS TO SATISFY 
is APPETITE AND COMPLETE 
nutri GROWTH AND ACTIVITY NEEDS ou 
varv- 
these 
to be 
1. 
these importance. When drinking water is water content, the calorie content of energy needs are — satisfied. Dairy 
alt tie not available or when the body is not individual foods is highly important foods are of special importance in 
, good able to handle or eliminate wate Energy comes only from food. It is re anv such combination of foods. There 
single properly, water content of food be quired to keep each body cell alive, to is no food which supplies a_ bette 
nplete comes vitally important. perform work, to support activity. As assortment of essential nutrients per 
l food The body itself is mostly water foods are metabolized to carbon calorie in a more palatable form than 
eks of While we ne live thirty davs with- dioxide and water, the energy re does whol milk 
F . “ase % 7 - terms ol 
out food, we can live only three days leased can be measured in 
without water and only three minutes calories, which is a unit of heat—just Fete and Carbohydrates 
nd vi 7 : : - 
without oxygen. Water, then, is sec- as a kilowatt is a unit of electricity o1 We look, primarily, to fats and car 
vy) are i 
* milk ond only to oxygen in its importance a mile is a unit of distance bohydrates to supply our energy needs 
| milk. ? . 
in vi in maintaining life. Individual needs The amount of food energy an indi because it is not economical to use 
ae for water vary widely. These needs vidual requires varies with: )1 body protein for energy alone. Ounce for 
e spe- are met by drinking water, the water size; 2) amount of activity; 3) stage of ounce, fats supply about twice as 
a contained in foods, and the water growth or maturity; 4) pregnancy and much energy as does either carbohy 
tial formed from foods in body cells. lactation; 5) changes in the function drate or protein. This does not mean 
» milk No one merchandizes a food on the ing of certain glands in the body; and fats are fattening unless the quantity 
itly in basis of its water content because 6) condition of health used makes the total energy intake in 
ed for water is so readily available other While hunger appears to be more excess of body needs : is the “ 
min D wise. As this compound is one which closely associated with a need for Page of energy we take in from all 
itamin is expensive to store and ship, Vary- energy than for any individual nutri the foods we eat in relation to how 
st and ing amounts of water are freely re ent, we cannot satisfy our food needs much energy we use up that en 
his vi moved from dairy foods as well as simply by satisfying hunger. Foods poe goethe not we become fat. Un 
other foods, concentrating the solid have additional functions related to — gree are stored im rn ane 
nutrients without loss in nutritional the supply of other nutrients _ ae are oe = pays ) — 
(jm carbohydrate and protein as trom die 
rt values. The economic advantages of How then should we get ow sie, ae | 
) 1Ose “ .e > > > ‘ » 
: this process are well recognized. energy? We should get it by a com 
eaten. . - _ 
Ka Energy bination of foods which will supply In the United Stat where so 
>) ye! *”— wo 
-% i us with enough of all the other needed many of us carry excess weight, car 
"Ese 1S ; » . » " 

Phe fats, carbohydrates, and pro nites «0 Gus son Cs oe om bohyvdrate furnishes more than half of 
lly, the tein in foods supply the energy on : the calories available in our total food 
minor which the body operates. Unlike the ais ag ; supply. Fats furnish only about one 
eview 
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third of the available calories. In 
choosing foods both fats and carbohy 
drates should be included for reasons 
other than their energy content. Ther 
are nutrients needed by all) of us 
which are found naturally only in fats 
Certain of our carbohydrate foods 
carry different nutrients equally im 


portant to us. 


Milk contains carbohydrate (milk 
(buttertat 


which are characteristic only of milk 


sugar or lactose) and fat 


and are found in no other foods. The 
presence of lactose in milk is of pat 
ticular significance in the manufacture 
of many dairy foods such as cultured 
milks and cheese — forming lactic acid 
when acted upon by a culture of bac 
teria. Lactic acid is also formed from 
lactose in the intestinal tract of man 
The acid formed favors the absorp 
tion of calcium and possibly other 
minerals. The presence of lactose in 
the diet promotes the growth of lactic 
acid-producing bacteria in the intes 
tines. These bacteria, which are bene 
ficial, appear to prevent less desirable 
tvpes. The intestines of all normal 
people are inhabited by microorgan 
isms which appear to contribute to 
the nutrition of the individual by syn 
thesizing needed nutrients for the 
body's use. Some types are more 
beneficial than others. The diet influ 


ences which types are present. 


The recognized values of butterfat 


are discussed later in this article 


Protein 


Why is it not economical to use 
protein as a source of energy? It is 
not good economy to use protein ton 
energy because: 1) protein is needed 
tor growth and maintenance of body 
tissues and if used for energy cannot 
be used for these purposes; 2) protein 
cannot be completely utilized for en 
ergy tor it cannot all be burned com 
pletely to carbon dioxide and water; 
and 3) high quality protein is gener 
ally more expensive to produce, dis 
tribute, and store than are most fats 


and carbohvdrates. 


Protein is the major material of 
which the body is made. Even ou 
teeth and bones contain protein in the 
cells from which these structures de 
velop. Protein is also present in the 
fluids within the body — here it func 
tions in countless wavs: 1) aiding to 
carry oxygen to the cells; 2) helping 
to maintain the proper amount. of 


water in blood and tissues; 3) assist 
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ing in the use of mutrients; and 
$4) fighting disease. Each kind of pro 
tein is different from all other pro- 
teins because each is made of a dif- 


ferent combination of amino acids 


Amino Acids 

Phe actual protein value of a food 
often called the biological value, de- 
pends primarily upon its amino acid 
content. Amino acids are the build- 
ing blocks from which both food and 
body proteins are made. Unless one’s 
food contains the amino acids needed 
to manufacture body proteins, growth 
or replacement of body tissues is im- 
possible. 

The body can manufacture some of 
the amino acids it needs, others must 
be supplied, as such, in food. Those 


which must be present in food are 
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termed “essential amino acids.” These 


must be supplied in food at regular 
intervals, and all must be supplied at 
the Same time for the body has no 
storehouse in which to keep eXCeSs 
amino acids from food until needed. 
Amino acids which are “left over” are 
burned tor energy before the next 


meal. in spite of possible future need 


Milk contains at least eighteen dit 
ferent amino acids, including some ot 
all the “essential amino acids.” They 
are present in a tavorable ratio, one 
to the other, for efficient use by the 
body. This is not true of all foods. 
Therefore, total protei content ot a 
food does not give a complete and 


true picture of the value of that food 


as a source of protein. We need t 
know its amino acid content or its 
Vilk has a very 
high biologic al valu 
that of beefsteak 


“biological value.” 


higher than 


It is important that the dairy indus 


try recognize that milk and milk prod 


ucts are excellent protein foods. It i 
important that the consuming publi 
be made aware of the protein valu 


of dairy foods. 


Fatty Acids 

\s proteins vary because of thei 
amino acid content, so fats vary be 
cause of their fatty acid content. As 
the individual characteristics and nu 
tritional value of a protein depend on 
amino acid content, so the characte 
istics and nutritional value of a fat 
depend upon fatty acid content. As 
proteins contain certain “essential 
ainino acids” which the body cannol 
manufacture, so fats contain certain 
“essential fatty acids” which the body 
must obtain from food because it can 


not manufacture them 


Less is known about the need of man 
for tatty acids than is known about his 
need for amino acids. Until more is 
known, we cannot compare the rela 
different 


tood fats as we can different protein 


tive nutritional merits of 


foods. 


We do know, however, that butter 
fat is unique in its fatty acid content 
It contains at least seventeen differ 
ent fatty acids, more than any other 
commonly used food fat. It satisfies 
the body's need for the “essential fatty 
acids,” as recognized at the present 
time. It is the only common food fat 
which contains important quantities of 
the “lower-chain” fatty acids. These 
vive butterfat much of its individual 
characteristics: 1) its pliability at room 
temperature; 2) its distinctive Havor 
3) its ready digestibility. The manner 
in which these fatty acids are com 
bined into butterfat makes it possible 
tor butterfat to be evenly distributed 
in milk. While many of the char 
acteristics of butterfat have been du 
plicated, its composition is not dupli 
cated by any other fat 


Minerals 
Minerals, 


varied role in the body, are 


which play a_ highly 
neces 
sary to the very existence of life. Not 
only are they structural parts of vari 
ous tissues, but they function in prac 
tically every vital body process. As 
neither man, animals, nor plants can 
svnthesize a mineral, those which are 
needed by the bod, must be supplied 
in food or water. Thirteen minerals 
have been proven to be needed by 
man. Many others are found in very 
However 
Please Turn to Page 70 


small amounts in the body 
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= It costs no more to profit from Sales and advertising help is Your Vitex representative 
differ the complete line of vitamin a big phase of Vitex service brings you the assistance of 
other concentrates Vitex offers to to you. You get dramatic sales a seasoned dairy specialist. 
atisties the dairy industry. Choose meetings, incentive plans, mar- His broad knowledge of man- 
il fatty from Natural Vitamin D, UVO- keting counsel—all at no extra agement, sales, advertising, 
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UD MATHER was not ten feet 
B tall. That he was not may come 
EDWARD O. MATHER as a surprise to a great many i 
people Certainly those who faced 











him on the tennis court and saw that 
booming serve of his come screaming 


down out of space will be skeptical. 








Certainls those who heard the raZol 
edge of his logic at milk hearings expressed in that curious mixture of Texas and Oxford gained the im 
pression of a man speaking from the heights. Certainly those pretenders who felt the whiplash of his 
scorn or those in trouble who felt the strength of his compassion or those seeking truth who learned 
the breadth of his thinking will find the statement open to question. But the fact remains that he was 
not ten feet tall, he was something over six feet, and every inch, every pound of him, was all man. 


Bud Mather started his business career as a lawyer. He was a Phi Beta Kappa from the Uni 
versity of Texas. He went to Oxford as a Rhodes Scholar after his graduaticn carrying with him 
his father’s promise, “Bud, if you come back with an Oxford accent, I will personally skin) you 
alive.” Bud came back to Texas after Oxford and began to practice law. 


n society, in business 
were taking shape in response to the forces released by a great war and a great depression. Bud | all 


was one of that large number of young lawvers who went to Washington where the great currents of 


The “thirties” were evolutionary years. New patterns in government 


change offered wide opportunity for the exercise of his talents. It was in Washington in the Depart 
ment of Agriculture that he was introduced to the milk business. The new milk marketing program 
expressed in terms of federal orders was in the process of development. In this field, much of Bud’s 
activities were devoted during his eight years with the Department. During the late war, he left Agri 
culture to work as Deputy Director of the War Foods Administration 


By this time his abilities had asserted themselves There were others who were aware of 
what “the tall guy from Texas” represented. In the latte: part of 1943, he left the government sers 
ice to become Executive Director of the Milk Dealers Association of Metropolitan New York. 


It was a rough, tough assignment. It took skill, brains, and strength. For five vears. Bud 
Mather ran the metropolitan show. He was the master of all the complex currents, all of the conflict 
ing interests, all of the vigorous personalities, all of the sharp, artificial forces superimposed on the 
tremendous natural ones during that stormy period of transition. In May of 1948, he left the Asso 
ciation to take on another phase of the milk business. He became President of Middletown Milk 





j 

and Cream Company, Inc. and _ its affiliated companies which includes the large Dellwood Dairv of . 
Yonkers, New York 

tanks 

Bud Mather understood the milk business as few men understand it. He understood it as a ee 

: , equipn 

government man, as an association man, and as a businessman. From this great store of experience sup range | 


ported by as keen an intellect as there is in the industry, he gave freely and significantly. As a parti 
cipant at State and federal hearings, as a speaker it industry gatherings, as a writer, as an associa 
tion member, and as a member of the Editorial Advisory Board of the American Milk Review. he 
shared his knowledge and his thinking with the industry. 


Phe story ends here. It ends with a devastating abruptness, ends with the full promise of the 
man yet to be realized. In the Hower of his career, Bud Mather was stricken down. He died on 
October 1, 1952 
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Protect your investment with PFAUDLER 
wall-cooled tanks . . . built to ASME code 





wLE insulated dairy storage 
tanks are available with or without refrigeration 
equipment in all desired dimensions. Capacities 
range from 600 to 15,000 gallons. 





You'll never have to worry about the danger, expense, or lost production 
that result from an ammonia section bursting under pressure... when you 
are protected by ASME code testing. 

Pfaudler wall-cooled stainless steel storage tanks are the only storage 
tanks that we know of provided with such protection. This gives you a wide 
extra margin of safety, plus years of low-cost, trouble-free service. 

Factory-tested at 400 p.s.i., the all-welded refrigeration section conforms 
to rigid ASME requirements. “Dimpled™ construction makes this out- 
standing resistance possible. (ASME code plate can be furnished with tank 
when requested, at slight additional cost.) 


DESIGNED FOR FAST COOLING —Portions of the tank wall serve 
as refrigeration surfaces to provide extra-fast cooling with ammonia, Freon 
or methyl chloride. Hot and cold water in the jacket under pressure can 
also be used. 

The majority of Pfaudler wall-cooled tanks are equipped with a thermo- 
valve and back pressure-valve assembly. This saves space and provides 
a system that is simple, sanitary, and easy to regulate. Surge drum con- 
trols are also available. 


Get the complete story in the new Pfaudler 
Storage Tank Catalog. Ask your Pfaudler Dairy 


Distributor or write direct for Bulletin 884, 











Does Your Cream Feather In 
Coffee? 


q 


a 





Phe condition 


known as feather 


¢ l; * mig 
when cream is mix 
feature ed with hot coffe 


persists in spite ol 


which OCCUTS 


extensive experimen 
tation conducted in 
the past. ¢ haracterized by Sommer as 
a scum consisting of coagulated pro 
teins with sufficient incorporated fat 
to float the particles, the problem has 
neve been completely solved Many 
of the conditions giving rise to the 
problem have apparently been re 
solved, but a careful study of experi 
mental work done casts some doubt 
on these solutions. There has been a 
great deal of difference in the experi 
mental procedures followed and ih 
many cases trials were conducted on 
a basis never found in actual practice 
There has been very little published 


data on this subject since 1938 


In an attempt to obtain maximum 
coloring ability and freedom from oil 
ing and cream plug, the practice of 
homogenization has been generally 
applied to coffee cream. There is gen 
eral agreement that homogenization 
lowers the stability of cream proteins 
and thus leads to increased feather 
ing. Homogenization pressures of 300 
500 Ib./sq. in. for coffee cream are 
generally recommended Inasmuch as 
many of the reported results were for 
cream homogenized at) pressures” in 
excess of 500 Ib./sq. in., there is some 
question as to the commercial value 


of these observations 
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By H. V. ATHERTON and ALEC BRADFIELD 


It is common plant practice in the 
New England area to lower homo 
genization pressures for coffee cream 
or to cease homogenizing the product 
entirely during the late spring and 
early summer months. This is sup 
posedly done to counteract a lack of 
protein stability resulting from = im 
proper salt balances during this pe 
riod Phere appears to be no exper 
mental proot that this seasonal salt 
variation is sufficient to force changes 


in processing technique 


Though there is universal agree 





Alec Bradfield and H. V. Ath 
erton are members of the dairy 
department at the University of 
Vermont Kor several years 
these two men have been trying 
to find out what makes cream 
feather in coffee. It is a difficult 
problem made more compli 
cated by the number of vari 
ables over which milk processors 
have no control. One of the 
most baffling conclusions that 
Mr. Bradfield and Mr. Atherton 
reached was that because of dif 


ferences il 


the chemical make 
up of soil and water between 
localities processing conditions 
which mav cause feathering in 
one area may be perfectly a¢ 


ceptable elsewhere 


This article is a careful des 
cription of what these research 
workers did and the conclusions 
that they reached 











ment that acidity is of great impor- 
tance in predicting whether or not a 
cream will feather, there is some dif- 
ference of opinion as to what consti- 
tutes the danger point in acidity and 
the majority of workers do not indi 
cate what they consider to be the 


danger point. 


Because of the lack of conformity 
between reported experimental pro- 
cesses and commercial practices, it 
was deemed advisable to give further 
attention to certain phases in the se 
lection and processing of Commercial 
coffee cream with reference to their 
influence on the feathering phenom 


Experimental Method 


Cottee used in these trials was 
made according to the method rec 
ommended in a joint report issued by 
the Restaurant and Coftee Industries. 
This is one ounce of vacuum grind 
coffee to 23 ounces of water made in 
a glass coffee maker. In preliminary 
trials, 5 brands of coffee were used 
with nearly identical results. Burg 
wald reported similar results. There 
tore one brand ot cottee Was used 
throughout the regular trials. The 
water used contained 2.8 grains pet 
gallon (48 ppm) of CaCOs, 1.3 grains 
22 ppm) sulfates, plus traces of silica 
other salts and dissolved asses The 


9H was 7.9 
| 


It was found upon investigation in 
this area that the common practice 


was to add | ounce of light cream to 


American Milk Review 








mpor- 
not a 
ie dif- 
-onsti- 
vy and 
+ indi 
ve the 


ormity 
| pro- 
‘es, it 
urthet 
he se 
nercial 
» thei: 


enom 


Ss Was 
d rec- 
ied by 
istries. 
grind 
ade in 
minary 
P used 
Burg 
There- 
‘ used 

The 
lis pel 
Yrails 
silica, 


‘ The 


tom it 
ractice 


eam to 


teview 





























Corrosion no problem 





with cleaned-in-place 


PYREX brand 


“DOUBLE: TOUGH” 
Glass Pipe 


Eliminates corrosion problems—No sanitary piping material has 
the corrosion resistance of PYREX brand glass No. 7740. Clean- 
ing with acid, alkaline or chlorine solutions cannot corrode 
this glass pipe, discolor or impart off-flavors to the milk. In 
fact, this is the recommended method of cleaning glass pipe. 


Cuts cleaning time in half—Dairies using PyREX pipe find that it 
cuts cleaning time by at least 50%. That's because you can clean it 
in place ... requires no costly takedown and hand scrubbing. 
Bacterial counts consistently run lower than with takedown pipe. 


Lets you see that the lines are clean—The transparency of glass 
enables you to visually inspect the lines—see for yourself that 
they are clean. You can also keep an eye on milk flow. And trans- 
parent glass pipe dresses up your plant—impresses visitors. 

What's more, PyREX brand “Double-Tough” glass pipe is 
exceptionally resistant to both physical and thermal shock. 
Easy to install and requiring no maintenance other than clean- 
ing, PYREX pipe and Pyrex holding tubes are available in sizes 


Vd 


from 114” to 6”. For full information, contact your nearest 


Cherry-Burrell or Creamery Package representative. 





PYREX BRAND “DOUBLE-TOUGH”™ 
GLASS PIPE IS DISTRIBUTED 
COAST-TO-COAST BY 
CREAMERY PACKAGE MFG. CO. 
RRELL CORPORATION 





CHERRY-BU 





TRANSPARENT PYREX brand glass holding tubes let you 
visually check for underholding ... and see the results of 
timing adjustments while they are being made. Now ap- 
proved by milk sanitarians. 


CORNING GLASS WORKS, CORNING, N.Y. 
Comniing meant research tt GLed Visit the new Corning Glass Center @) 
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5 ounces of coffee. The serving tem 
perature of the coffee was 190° F. and 


of the cream 45°F. 


Acidities on the cream were detei 
mined by the N/1O NaOH titration 


method. 


Effect of Acidity of Unhomogenized 
Cream 


Fifty-eight samples of pasteurized 
heavy cream were purchased from 
local stores and standardized to 25% 
and 30% fat content with pasteurized 
whole milk 
samples were held in the refrigerator 
Acidity and coffee tests 
Follow 


ing the initial trials, the sample S were 


After standardization, the 


overnight. 


were run the following day 


held for varving times at 42° F. anc 
at room temperature to permit acidity 
increases. Further trials were run dui 


ing this period 


Another 62 samples of cream, vary 
ing from 18% to 30% butterfat content 
were made up from cream in the col 
lege dairy and treated similarly 

Table | shows the results of the 
effect of 
ples of cream. 
10% to 55%. 


ing noted with fresh samples. When 


acidity with these 120 sam 


Acidities ranged from 


In no case was feather 


acidities were allowed to develop to 
22%. feathering began to occur, al 
though some samples with acidities as 


high as .38% did not feather 


It was noted that one sample with 
acidity of 0.24% when fresh did not 
feather while a second sample with 
acidity developed from 0.10% in the 
fresh state to 0.22% afte 
feathered Othe 
feathered 0.30% 


sample developed up to 0.38% acidity 


avging 
heavily. samples 
below while one 


before feathering. Samples which 
definitely taste sour do not neces 
sarily feather in hot coffe These 
results are in agreement with the ob 
servation of Webb and Holm “that 
because ol Variations in chemical Ol 
physical properties in different creams 
no definite limits can be expressed for 
the acidity danger line with respect 


to feathering.” 


In another series of trials, an ac 
tive lactic starter was added to sam 
ples ot fresh cream and then the 
samples were held in a water bath 
at 80° F. until acid increases were 
noted. To other samples, a 10% solu 
tion (by volume) of commercial lactic 
acid was added to obtain desired acid 


itv increases without holding. Though 


20 


TABLE 1. 
Effect of Acidity of Unhomogenized Cream on Feathering 
Non-Feathering Feathering Non-Feathering Feathering 
Acidity (%) Samples Samples Acidity (%) Samples Samples 
0.10 1 0 0.27 3 1 
11 6 0 .28 1 0 
12 16 0 29 0 1 
13 18 0 30 2 0 
14 20 0 31 1 0 
15 9 0 .32 0 1 
16 8 0 .37 1 0 
17 2 0 38 1 0 
18 5 0 42 0 2 
19 1 0 43 0 1 
20 1 0 50 0 1 
21 2 0 55 0 1 
.22 4 1 Coagulated 0 2 
.23 4 0 —— — 
.24 2 0 Total 109 11 
.25 1 0 
insufficient trials were run to be con The reason for this change is based 


clusive, it appeared necessary to de 
velop acidity above 0.30% by starter 
activity and to 0.60% by acid addition 


before feathering occurred 


These trials indicate that although 
cream of high acidity mav feather 
there is no direct relationship between 


titratable acidity and feathering 


Effect of Season of Year 


The results of tests of 25 lots of 


cream from 4 different sources and 
covering a period of 20 weeks are 
summarized in Table 2. This period 
extended from about a month prior to 
the pasture season, through August 
with trials run at approximately week 


1 
ly intervals 


The milk from which these lots of 
cream were produced had a raw bac 
terial plate count ranging from 1,800 
to 160,000. The milk was separated 
at SO? F 


at 152° F. for 30 minutes. The bac 


and the cream pasteurized 


terial plate count of these lots of 
cream — after ranged 


from 2,000 to LO,000 The cream 


pasteurization 
was cooled to 38° F., standardized at 
IS% fat with pasteurized whole milk, 
then vat-heated to 150° F. 


genized at the desired pressure, 


and homo 
using 
single stage homogenization. Samples 
were taken from the homogenize 
cooled in an ice water bath to 40 

6° F. without agitation and then 
stored in the refrigerator overnight 
Trials were run the following day 
Coffee brew was prepared as in the 
preceding section but, due to the fact 
that very little feathering was en 
countered in the preceding trials, a 
ratio of six fluid ounces of coftee to 
each fluid ounce of cream was used 


instead of 5:1 as in the earlier trials 


on the observation of Whitaker and 
Randall and personal experience that 
greater coffee dilutions increase the 


feathering tendency. 


In early laboratory trials the authors 
( ccasionally noted differences Iti feath 
ering tendency, depending on whether 
thie cream O11 the cottee Was poured 
into the cup first. Other workers have 


also reported observing this effect 


This variable was therefore added 
and it will be seen in Table 2 that 
the results appear in two parts; one 
column shows the results when cream 
was added to the coffee and the sec 
ond column shows the effect of add 


ing coffee to the cream. 


Phroughout the entire period, only 
2 cases of feathering were noted when 
cream was added to coffee and those 
were found in samples homogenized 
at 2500 Ibs./sq. in. When hot coftee 
Was poured Ol the cream teathering 
was somewhat more prevalent but 
never evident in samples homogen 
ized at 500° Ibs./sq. in At LOOO 
Ibs./sq. in. or above, feathering was 
frequent but there does not appear 
Phere 


is also no noticeable difference in re 


to be any seasonal influence 


action due to the source of cream. It 
is suggested that possible seasonal dif 
ferences noted Ih COMING rcial practice 
are due to lower cream quality result 
ing from insufficient cooling of the 
raw milk or cream with the advent 


of warmer weather 


Effect of Homogenization Pressure 

Chis phase of the work consisted of 
making up 18% butterfat cream and 
homogenizing it at various pressures. 
These trials, 452 in all 


period of two vears 


covered al 


Homogenization 
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Control throughout the Fourdrinier 
container board mill means that ev- 
ery pound of International Container 
Board will meet the highest standards 





Die-cutting, scoring, printing, gluing and packing 
...each step quality-controlled by constant checks. 


Te wR ase CONT 


LOOK FOR THIS SIGNATURE 
nemeemeny 

INTERNATIONAL PAPER COMPANY 

SINGLE SERVICE DIVISION 





International controls milk container quality 
from the ground up. We plant millions of 
these seedlings yearly—and harvest with an 
eye to quality pulp wood for years to come. 


Step by step—from seedling to tree to finished 
‘product’—constant controls check 


Milk Container quality. 
And you benefit. 


Every International Pure-Pak you get is the finest 


milk container money can buy. 








LL DET enon 


SIiInGteeEe SERVICE DivisSton 


220 East 42nd Street, New York 17, N.Y 
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TABLE 2 + EFFECT OF SEASON OF YEAR ON FEATHERING 
CREAM ADDED TO COFFEE COFFEE ADDED TO CREAM 
HOMOGENIZATION PRESSURE || HOMOGENIZATION PRESSURE 
( LBS./SQ.1N.) ( L8S./SQ. IN.) 
2000- 2000- 
DATE |PLANT |UNHOMOGENIZED |500 |1000 | 1500 |2500 || UNHOMOGENIZED | 500] 1000] 1500 |2500 
4-19-50] A ~ — — 
4-2650| C — — 
426-50] C “e - ao 
5-3-50| B ~ = _ 
5-3-50] C — — i 
5-8-50| D - ++ — 
5-8-50| D — ++ tion 
5-15-50| D - ~ —|- _ - +4+4[444] ins 
5-17-50] D — -|-|- — —|+4++/+++ Pe 
5-17-50| A me well Meo Wes - =] I > ye 
5-23-50] D ~_ =] = i om —i~ | + = 
5-23-50] C _ —-;|;—-—-|- _ — itt [+++ treat 
6-1-50} D = oe | a) - — | — ltte]4tt] pies 
6-1-50| C me al Gael Rood _ —|— | + [ett] Sh 
6-7-50| C “ salt Knell Send Hens - —| — [+t [ote i 
6-7-50| D = —-|-|- — —|— |++ ine 
614-50) D - ot Gxelt Rell Ses — |tttlttt [ttt] sure 
6-14-50] C a —{|-|-|- _ —i[— | = 166 ' 
6-27-50| C — —-|-|- — — | — |tte] fc 
6-27-50 D - —|-—[- ~ tealtttlttt| ich 
7-28-50 D - —|-—|- ~ —}|—]— [in 
8-7-50| D — —-|-|- — ttt [tet [tee] Or 
8-7-50| D — —|-|- -- +++ [+++ [+44] 7 
8-28-50} D ~~ -— = i = _ +++ |t+t [+++ = 
9-5-50| D — —/|-|- _ — | — |++ 
KEY — NONE 

+ BARELY EVIDENT 

++ EVIDENT, SLOW SEPERATING 

+++ LARGE FLOCCULES, SEPERATE IMMEDIATELY = 
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PAUL CORASH 





recognition of professional achievement as a Sanitarian by the Inter 
national Association of Milk and Food Sanitarians, was presented to 
Milk Divsion, 
New York City Department of Health, at its meeting in Minneapolis 
Paul Corash has been in the service of the New York City Depart 
ment of Health for 25 years, having served successively as Inspector 
Assistant Chief of Milk Inspection, and as Chief Milk Inspector. since 


Paul Corash, Chief of the 


1944 


The certificate accompanying the 


profession of the Sanitarian.” 


Award presented to Mi 
reads as follows: “For distinguished service in contributing to the public 
health welfare of the community he serves; for personalizing the ideals 
of the Sanitarian; for his contribution toward public recognition of the 


Bureau of Food and Drugs 


Corash 








pressures ranged from 0 to 3100 


lbs./sq. in. When the cream was 
added to coffee there was only one 
case of feathering in the entire trial 
regardless of season or homogeniza 
tion pressure. This one case was 
noted on cream homogenized at 1000 
Ibs./sq. in. 

Inasmuch as a great many eating 
establishments add coffee to the cream 


Table 


results when this procedure was fol 


3 was prepared showing the 


lowed. This is a summary of the 452 
lots of cream. Even with this kind of 
treatment it can be seen that feather 
ing did not occur to any extent until 
pressures of 1000 Ibs./sq. in. were 
reached. When this, or greater pres 
sure was used, 28-60% of the samples 
feathered. However, pressures in ex 
cess of 1000 Ibs./sq. in. often resulted 
in cream that was so thick that it did 
not mix well in coffee, and such pres 


sures are not recommended. 


Summary 

A study has been made of three 
tactors to be considered In the selec 
tion and handling of coffee cream in 
relation to their effect on the feather 
ing phenomenon. An attempt was 
made to duplicate, insofar as possible 
common commercial conditions in this 
region. These factors were selected 


from the many conditions having in 


fluence on the feathering tendency 


because they conditions 


represent 
which are either insufficiently covered 
in the literature or because much of 
the experimental data presented pre 
viously is either contradictory or did 
not appear to be valid under New 
England conditions. There is suffi 
cient evidence to show that, because 
of differences in the chemical make 
up of soil or water and other similar 
conditions beyond the control of the 


milk dealer, 


which may cause feathering in on 


processing conditions 
area may he perfec thy ra ceptable ( Ise 


W he Ee. 


These trials indicate that titratable 
acidity of unhomogenized cream can 
not be used to predict its behavior 


in coffee. 


It is also shown in these trials that 
seasonality has no effect on feather 
ing at homogenization pressures of 
600 Ibs./sq. in. or less if the milk and 


cream are handled properly. 


Data presented indicate that homo 
genization pressures as recommended 
in commercial practice in the area for 
coffee cream are of litth consequence 
in themselves in producing feathering 


of the 


cream coffee 


It appears that feathering of cream 


in coffee is caused by an interplay of 


TABLE 3. 
Effect of Homogenization Pressure on Frequency of Feathering 


Homogenization Pressure 


Ibs./sq. in. Feathering 
Unhomogenized 0 
500 0 
600 8 
1000 32 
1500 16 
2000 16 
2500 7 
3100 3 
Total 82 
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No. of Samples 


No. of Samples Percentage 
not Feathering Feathering 
149 0 
22 0 
64 WW 
62 34 
28 36 
25 39 
18 28 
2 60 
370 22.16 


several factors rather than by any one 


single factor. 
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Lily does tt again-v 


LILY OVERALL LID THAT CAN B 




















An 
POSITIVE CLOSURE: COMPLETE Re 
BEAD ON LID “LOCKS” SANITARY PROTECTION ; 
INTO LID-SEAT _ FOR CONTENTS ws 
IN CONTAINER a exci 
or Sho’ 
eng! 
RIGID the 
ONE-PIECE i 
CONSTRUCTION “ 
for 
MAXIMUM EASE 
IN AUTOMATIC 
OR HAND 
CAPPING 
I 
F LILY OVERALL LIDS are available in 8 ounce (+8S-14), C 


12 ounce (+12S-14) and 16 ounce (+16S-14) sizes. 
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?~THE SENSATIONAL NEW 
IN BE MACHINE OR HAND CAPPED! 


Another “FIRST” in 
Revolutionary Packaging ! 


It's ready NOW! This new Lily Overall lid that can 
















be machine or hand capped. It created great 
excitement when featured at the recent Dairy Industries 
Show in Chicago. Like Lily’s Snapover lid for 

ice cream containers, this new lid is also precision 
engineered. It provides positive closure; the bead on 
the lid locks into the lid seat in the container. 

It lends itself to either automatic or 
hand capping operations. And the 
Lily overall lid gives complete 


3 sanitary protection 






for contents. 


LILY NESTRITES help sell cot- 
tage cheese — country style 


and farmer style, cream 
cheese, pot cheese, whipped 
&. butter, sour cream, yogurt, 


and other dairy products. 






Country 


COTTAGE CHEES! 


PA STE : U 8 IZED ieformation on the new Uly lid end it's remay 


for you. Just mail the coupon, and samples, 
ese together with the complete story, will be sent 
age to you without obligation. 


i Vi f LILY-TULIP CUP CORPORATION 
4 eas aes 
LILY-TULIP CUP CORPORATION 3; oS 
a) f 
BS 


122 East 42nd Street, New York 17, New York 


I‘m anxious to hear more about Lily’s new overall lid. 


b), Chicago * Kansas City * Los Angeles * San Francisco 


Seattle * Toronto, Canada 





T.M. Reg. U.S. Pat. O# 
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Chocolate Milk Manufacture 


QUESTION—Our chocolate milk 
sales have increased over the past 
two years to the point where we 
are contemplating manufacturing 
our own chocolate syrup. Can you 
give us a formula for this and tell 
us how to process our product so 
that it will not settle on standing? 

R. G. Y., Indiana. 


ANSWER -— It is not difficult to make 
a syrup for the production of chocolate 
milk, and this was done at our Cornell 
experimental dairy for many years. At 
the present time, we are adding the 
dry ingredients to our hot milk in the 
pasteurizing vat, and are well satis 
fied with the results we are obtaining 
We find that less time is required by 
this system, and I will outline our pro 
cedure later in this article for youn 


information. 


One recipe for a simple chocolat 
syrup is as follows: 

10 Ibs. Cocoa 

17 Ibs. Sugar 


5 gal. Skim milk or water 


The sugar and the cocoa are first 
mixed dry and then slowly added to 


the skim milk or water. The mixture 


is then heated for 15 minutes at 
80°F. The syrup should be cooled 
as quickly as possible and stored at 
a temperature as near 32°F. as_ is 


Some 


ounces of vanilla to the syrup after 


feasible. operators add 4 to 6 
the mixture has cooled to 130°F. o1 
below. The use of skim milk instead 
of water has the advantage of reduc 
ing the amount of dilution experienced 
when the syrup is added to your milk 


for the manufacture of the finished 
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chocolate milk It has the disadvan 
tage in that the keeping quality of the 
syrup is usually poorer than when 
water is used. This syrup is mixed 
with milk at the rate of one gallon of 
gallons of milk to pro 


duce the finished product 


syrup to mine 


lo eliminate sediment, it is essential 


that some material be added to in 


crease the viscosity of the product. 
Sodium alginate, under the trade nam 
of Cocoloid, or Carrageenin is often 
used. ( ocoloid should not be added 
to the milk until the temperature has 
reached 150° F 


tion process 


during the pasteuriza 


When manufacturing chocolate milk 
without the use of syrup, a known 
quantity of milk is pumped into the 
pasteurizer and heating is begun. The 
proper proportions of sugar and cocoa 
together dry and_ then 
added to the 
When the temperature has reached 
150° to 155°F. 
product is added as a stabilizer, and 
the entire batch is heated to 160° to 


165°F. for 30 minutes The exact 


are mixed 


slowly heating milk. 


Cocoloid or a similat 


time and method of addition of sta 
hilizer will depend upon the product 
used.) Sometimes even higher tem 
peratures and longer times are em 
ploved Che product IS cooled Wn 
mediately after pasteurization and 


held at 38° to 40°F. until sold 


Freezing and Oxidized Flavor 
QUESTION—Does the freezing of 
milk before it reaches the plant 
cause oxidized flavor? 
Cc. S., New York. 
ANSWER—We know that the freez 


ing of milk may affect the properties 





of milk and milk products in many 
ways, but we have no definite proof 
that freezing is a direct cause of ox 


idized flavors. 


Freezing will definitely increase the 


tendency for milk to form a cream 


plug, and freezing will tend to desta 
bilize the product so that oiling off 
“feather” in 


Freezing also decreases 


occurs and cream may 
hot coftee. 
the whipping ability of cream and 
helps to decrease viscosity which will 


cut down sales of light cream 


Oxidized Havors do not occur when 


bacteria counts are high. Freezing 
may indicate very good cooling con 
ditions and more often than not, the 
frozen materials will have a low bac 
teria count. Thus, indirectly, the bet 
ter milks, containing fewer organisms 
will have more oxvgen available for 
off-Havor development and may tend 


to oxidize more rapidly. 


There are many causes of oxidized 
Havors. Some cows secrete milk which 
oxidizes very rapidly, and such milk 
Metallic con 


tamination from equipment, especially 


is verv hard to handle. 


from copper or copper-bearing metals 
will speed up the oxidation process 


Light may produce similar flavors. 


However, it has been observed that 
if stored milk is frozen during the 
course of an experiment, the tendency 
toward oxidized flavor will increass 
and the developed flavor will-be much 


worse 


We are not aware of any exper 
which show that milk 


frozen at the time it reaches the milk 


mental data 


plant has more tendency to develop 
oxidized flavor, but we would expect 
that any differences between frozen 
and unfrozen milk would show. the 
stable 


unfrozen product as the more 


freezing milk has so 
undesirable effects that it will 


pay any milk handler to prevent freez 


In any event 


Phanhy 


ing as much as possible, and to reject 
frozen milk because it causes a great 
deal of trouble in dairy plants and in 


the home. 
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... making Eggnog Business Big! 


In moreand more American Homes, Christmas Ladies’ Home Journal. Here again is your 
time is Eggnog time. And naturally Eggnog American Dairy Association merchandising 
time is MILK time! That’s why your American _ and selling MILK...reminding millions every- 
Dairy Association points up delicious Eggnog where that “You Never Outgrow Your Need 


in a full-color ad in the December issue of for MILK!” 


AMERICAN DAIRY ASSOCIATION 


“Voice of the Dairy Farmer" 
20 North Wacker Drive Building, Chicago 6, Illinois 
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THE CUSTOMER 


IS AS 


AS THE PRODUCT 


By JAY A. KISS 


The average pe 
son knows very little 


about milk. 


preferences are based 


Cuclusive 
foatie 


Human 
upon sO many In 
consequential el. 
ments that the dieti 
tian or the chemist 
would find little compensation im their 
logic 
Hundreds of tests have been per 
formed in order to secure public opin 
ion upon an item of taste, and all too 
frequently the results were wholly un 
made 
blindfold test in which 
a consumer tries several cigarettes and 
Youd 


be surprised to make such a test your 


convincing. Cigarettes have 


much of the 
judges them strictly by aroma 


self and discover how, by simply 
changing the order of testing, vou 


change the results. 

In other words, the average human 
being knows very little about flavor 
variations—scientific details or other 
qualities which we presume he uses 
The tea in 


dustry pays its tea tasters very high 


for forming an opinion. 


salaries for their ability to distinguish 
the taste of various teas and various 
brews of the same tea. 

Now, then to milk. Is it bought 
because of Have you ever 
‘Well, now 
that’s milk! This is the way milk 


should taste 


flavor? 


heard a consumer. say, 


I have heard such ex 
pressions—made them myself. Was. it 
the milk that made the enthusiasm? 
Was it the flavor in the milk? Was it 
the temperature of the milk? Was it 
the time of day? Or was it the quality 
of the company—the mood of the mo 
ment—the temperature of the dairy—or 
because this was the day when some 
thing good and important happened 


to me and anything I eat or drink. see 


28 


IMPORTANT 


Jay Archer Kiss, the author of this article on sales psychology, is 


an energetic sales consultant in 


spoken on wide fronts relative to the problem of selling 


midwest. He has written and 
In this article 


he addresses himself to a phase of selling that is only too often over 
looked in the dairy industry. “Yowve done all you can with the udder,” 


says Mr. Kiss, “let's get going on the 


heart, the human heart which con 


trols decisions, the mind made up of moods, instead of the milk made 


up of molecules 
he will make you think 


Grade A 


simply because | feel fine? 


or heat gets a AWaTre 


If the mood vou are in changes the 
Havor of the milk you drink, then a 
dairy man sells mood as much as milk. 
You ll get 


only a disgruntled look from the la 


This is not verv scientific. 


boratory when vou tell them this—but 
it is true. You learn to form opinions 
by surrounding influences. You even 
learn to favor a certain useless piece 
of fishing tackle because it once quite 
iccidentally, brought vou in a good 


catch. 


The Consumer Mind 


Cold milk doesn’t taste the same as 
warm milk. A matter of ten degrees 
changes the flavor even if it doesn’t 
change the formula. In other words 
ts not what's in the bottle so much 
is what's in the consumer in his 
mind, in his experiences. A man visits 
Cleveland for the first tim It is rain 
ing. For vears he will tell vou, with 
that Cleveland 
has lousy weather He’s not talking 
Cleveland—he’s talking about 


i strictly 


every air of authority 


about 

personal and very limited 

experience. But, and here is the im 

portant phase that limited experi nce 

is enough for him. He will decide 

upon that basis and try to influence 
| 


evervone else on the same basis. So 


if vou love Cleveland, vou better start 


You may not agree 


with Mr. Kiss, but we believe that 


thinking of people and not poetry 
flourishes and not facts—minds and not 


measurements 
I hate to be trite but vou can hide 


a lot of important 
truths if vou get too close to the botth 


interesting and 


of milk. The average consumer does 
not care to know that his milk comes 
You'd be 


children 


from a cow. surprised to 


know how many drinking 
milk (and complaining or praising it 


never Saw a COW 


Che dairyman who has elevated the 
cow to a pedestal forgets that his in 
terest in the cow is not her outgo but 


his income—and the consumer who 
picks up a glass of rich, fresh, homog 
might not 
drink it with half the gusto if vou 


right then reminded him that this de 


enized, immaculate milk 


licious product was the end result of 


a biological process within 1 cow 


which terminated at the gentle ca 


ressing of a teat 


Let's stop thinking of how we get 
it—how we struggle and slave to kee p 
it clean—how to pamper the bovine 
produc ers—how we pamper the county 
cherish the glob 
ules of fat—and let’s think of the man 
woman or child who savs, “Oh. boy 
i glass of milk! 


not for me.” 


inspectors—how we 


or “Listen, that stuff’s 


[ believe we've been talking about 
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Showing the direct pressure wash , t 

pattern of the Rising Jet inside the Bee & ’ Below shows the Rice & Adams 

milk can which cleans a// parts... ; fi Milk Can Washer with cut-out to 

lip, neck, breast, sides and bottom, ’ ( illustrate location of Rising Jets in 
j Wash Tank. 





@ Rising Jets by automatically elevating 6” into each milk can 
thoroughly and completely wash entire insides with direct, full 
pump pressure. Only Rice and Adams Milk Can Washers are avail- 
able with these exclusive Rising Jets. This direct pressure action 
eliminates relying on backwash. 

This is only one of many features that has made Rice & Adams 
Milk Can Washers standard equipment in more and more milk 
plants for over 40 years. 

The Rising Jet feature is too big a story to tell here, so write 
TODAY for complete information. 


RICE & ADAMS EQUIPMENT DIVISION 


Showing the wash pattern of Rice & Adams Rising Dory PRESSED STEEL CAR COMPANY 
Jet at left. At right, Rice & Adams Cone-Nozzle Jets 
washing entire outside of can, and outside of covers, BUFFALO 17, a. Ve 


with DIRECT JET PRESSURE ACTION. 
Equipment 


Also Manufacturers of Rotary Can Washers, Power 
i Stainless Steel W bo of eicatin a cat § com Washers and Bristle Brush Can Scrubbers. 


EBS: Sec ia tial MI EE cee, Soll 
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A poroxumareny 


OF THE AGRICULTURE 
AND DAIRY 
LANDS IN THE 
UNITED STATES 
IS OWNED 
BY PRIVATE 
INDIVIOUALS 














IT IS — THE 


DELIVER MILK 
OR OTHER 
ROTTLE GOCDS BY 
VEHICLE 
fETWEEN THE HOURS 
OF 


MIONIGHT 


AND 


CA.M. 








THERE ARE AROUT 


1 
3° = THREE MILLION 
> 


ENROLLED IN 


ARTIFIC/AL BREED/NG- 


ASSOCIATIONS IN THE UNITED STATES 





















(n SPITE OF ITS 
Low W/AC/V 
CONTENT, a iS 


ANTI-DELLAGRA 





PENNSYLVANIA 


MANUFACTURES MORE 


ICE CREAM 


THAN ANY OTHER STATE 








dead 


and too long. 


cows too much 


fish may make a wonderful dinner but 


I prefer to read the menu which says 


“filet of sole” rather than “broiled dead 


fish.” 
So dairy men sell moods and not 
milk. They sell service and not sani 


tation. The 


dairy is 


that a 


brings up oa 


mere suggestion 
often 


question long laid to rest. 


sanitary 
There are 
many key matters in milk production 
takes for 


is clean” 


which the 
“Our milk 


over the 


public 


granted. 
casts aspersions 


lo make an 


expression “No 


entire industry. 


extreme example, the 
manure in our stables” would be nega 


tive because it plants an idea even 


though it negates the idea at once 


The dairy industry has come a long 


way. It has accomplished miracles all 


30 


along the line. Each time a miracle 
it followed 
Elation, 2. De 
$. Obliteration. 


back 


was offered to the public 
the same 
flation, 3. 
And 


started. 


routine—|. 
Resignation 
right where 


youre vou 


Yet, you kept on making the prod 
uct better better. Your 
cians are amazed. Your chemists are 
delighted. Your sales managet 
cited. And the 


about time. 


and techni 
is @X 


consumer savs, “It's 


That's because you are concentrat 
ing upon milk instead of moods. You've 
all you can with udder 


heart the 


done 


let’s get 
going on the human heart 


which controls decisions, the mind 


made up of moods instead of the milk 


made up of molecules 


Sell by Persuasion 
A man has many variables but milk 
is a fixed unit. A housewife changes 
from moment to moment in her tastes, 
wishes, personality traits, preferences. 
A dairy product is required to be con 


stant in its make-up. 


So let’s sell by persuasion—by emo 


tion—by understanding the buyer as 


much as we do the product. 

Find out what your customer wants 
Find out how your product can con 
Then 


take that one idea, even though it may 


tribute to getting what he wants. 


be a minor quality, and play it up for 
all it is worth. Give it 
effect treatment. “Are 


a cause and 


you run down, 


tired, restless? Then drink milk, for 
it contains the very elements often 
lacking in modern diet.” 

That's simple direct. Maybe, too 


direct, but it gives you the basic idea. 
it fits the solution to the problem. Out 
line the various problems which face 
in matters of diet. 


the average family 


Here are 


a few: 
1. Constant need of variety. 
2. Health elements in terms of: 
Strength 
Cheerfulness 
Personality, etc. 
}. Children’s needs 
School grades 
( omplexion 
Growth, ete. 


!. Matter of time 


ery 


consumed inh cook 


5. Matter of cleanliness in food gen 


erally 


I’ve only given a few. You've known 


of them and, no doubt, you know how 
milk provides what's needed. But have 
you evel moved over one more bracket 


What else do 
want which milk might pro 


away from the obvious. 
people 


vide indirectly: 


1. Popularity 
Through good disposition 
Phrough better health. 
Through improved complexion 
A dance 

all over the 


teaching dancing but by prom 


course is cleaning up 


country not by 


ising popularity) 


2. Long life 


Phrough better health 


Through body normality 


3. Happiness 


Please Turn to Page 79 
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Look behind this new Taylor Dial 





and you will see an all-new movement design that gives 
greater accuracy, greater flexibility of adjustment, and 
greater convenience for many temperature applications in 
your dairy. 

This new 6” Dial Thermometer is ideally suited for use 
on Storage Tanks, Hot Water Tanks, Bottle Washers, 
Can Washers and Case Washers. Here are some of its 
advanatages: 


You can read it easily from a considerable distance— 


and at eye-level too. 

The die-cast aluminum case is waterproof. 

Great durability, owing to its rugged construction. 
For long life movement is stainless steel. 

Any type of sanitary fitting available. 

It can be face or flush mounted. 


Black or white case available. 


Temperature range minus 40 
sterilization. 


to plus 160°— safe for 
Many other standard ranges available. 

Special pointer permits easy, accurate zero settings. 
Your choice of double-strength sheet glass, shatterproof 
glass or anti glare glass. 


FOR DETAILS of this and many other cost-cutting dairy 
instruments, ask your dairy equipment supplier: or 
write for Catalog 500A. Taylor Instrument Companies, 
Rochester 1, N. Y., and Toronto, Canada. 


Instruments for indicating, recording and controlling 
temperature, pressure, flow, liquid level, speed, 


density, load and humidity. 


TAYLOR INSTRUMENTS MEAN ACCURACY FIRST 
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On The Legal Side 





Recent Court Decisions on Milk 


LAWSUIT FOR SUBSIDIES 
DISMISSED 

DECISION was rendered 
A last June in favor of the 

Commodity Credit Cor 
poration. An action had been 
brought against that organiza 
tion for the recovery ot subsidies 
for milk distributed in New Jer 
sey with stops in the Philadel 
phia area where subsidies were 
in effect because of lower OPA 
price ceilings. 

Order 61, made under the 
Agricultural Adjustment A ct 
had required the payment of a 
specific minimum price for Class 
1 milk in the Philadelphia area 
This minimum price was_ in 
creased in April, 1942, from 
$3.70 to $4.05 As a conse 
| wZwenRCe milk handlers were 
squeezed between the mill 
stones of the increase and the 
OPA ceiling price. 

lo remedy this inequality and 
assure a flow of milk into the 
Philadelphia area, the Commod 
ity Credit Corporation had of 
fered a 35c differential subsidy 
to milk handlers in that territory 
Chis action represented an effort 
by a milk handler to secure pay 
ment of these subsidies for milk 
distributed in New Jersey. on 
routes which included stops in 
the Philadelphia area 

The action was dismissed by 
the Federal District Court and 
this dismissal affirmed on appeal 


on June 5th of this vear 


Sylvan Seal Milk v. Commodity 
Credit Corp., 197 Fed. 2d 411 


By ALBERT W. GRAY 


CONTAINERS TAX EXEMPT 


DECISION rendered last 
r-% July by the Supreme 

Court of Tennessee that 
the Memphis Dairy Exchange 
was entitled to a recovery of 
approximately $6,000, represent 
ing taxes paid under the Retail 
ers’ Sales Tax Act on bottles for 
which a 3c deposit had been 


collected by the Exchange. 


Under that act, however, it is 
provided that the imposition of 
this tax “shall not include the 
sale, use, storage o1 consumption 
of industrial material nor ma 
terials, containers, labels, sacks 
or bags used for packaging tan 
gible personal property for ship 


ment or sale. 


In its decision in favor of the 


Dairy Exchange the court said: 


“There is no gainsaving the 
statement that a milk bottle is a 
container used for packaging 
milk. Therefore if the above 
quoted language means what it 
says, the sale of these milk bot 
tles by the Dairy Exchange to 
the milk distributor is a transac 
tion which is expressly excluded 
from the provisions of the Sales 


Pax Law 


Evans v. Memphis Dairy Exchange, 
250 S.W. 2d 547, Tennessee. 


MASTITIS INFECTED DAIRY 
LAWSUIT in the Vermont 
A courts brought = to_ set 
iside the sale of a dairy 


farm and stock Was based on 


the claim of fraudulent repre 
sentations in the sale, in that the 


cows were afllicted with mastitis 


The Orleans County Court of 
that state set aside the sale for 
fraud, but last May that decision 
was reversed by the Suprem 
Court of the State. 


In ordering a new trial of this 
lawsuit, the Supreme Court of 
that State said of this claim of 
fraud made by the purchasers of 
this stock: 


“A cardinal principle is that 
the condition of the cows, the 
presence of mastitis and the 
seller's knowledge thereof, can 
not be left to speculation and 
conjecture. The veterinarian 
testified that the development of 
the disease depended a great 
deal upon the way the cow was 
fed and upon the milking pro 
cess, the latter particularly in 
its effect on the spreading of 


the disease from cow to cow 


“There was no testimony in 
this case as to this care and feed 
ing. Manifestly testimony as to 
such care and milking would be 


very necessary In connecting up 


ind explaining he presence of 
mastitis. If any of the cows had 
mastitis when the purchaser 
took possession with knowledge 
thereof by the purchasers, th 
spread of the disease might well 
have been due to the purchasers 


conduct in the care and milking 


leblanc v. Deslandes, 90 Atl. 2d 
802, Vermont 
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On: MARINES’ LIFELINE to the sea 
was in danger. A Communist force of 4.000 men 
had seized the key hill overlooking Hagaru-ri in 
the desperate Chosin Reservoir fighting. The hill 
had to be taken. But there were no combat forces 
available to make the fight. 





Lieutenant Colonel Myers. then a major, rallied 
together clerks. cooks, and other service personnel, 
and led a makeshift unit of 250 men in an assault 
up the snow-covered 600-foot hill. Lacking combat 
officers and non-coms, Colonel Myers ranged the 
entire attacking front. leading his outnumbered 
forces upward in the face of murderous fire con- 
centrated on him. After 14 hours of bitter struggle, 
the enemy was routed, the hill captured, and the 


route to the sea secured. Colonel Myers says: 


“When a handful of men can help turn the tide 
of history, just think of the invincible strength of 
150 million people working toward a common goal 
—asecure America! That's what you. and millions 
of people like you, are accomplishing with your 
successful 50-billion-dollar investment in United 


States Defense Bonds. 


“Peace doesn’t just happen—it requires work. 
Our troops in Korea are doing their part of the 
job. You're doing yours when you buy United 
States Defense Bonds. Together, we can hammer 
out the peace we're all working for.” 


* x * 
Now E Bonds earn more! 1) All Series E Bonds bought 


after May 1, 1952 average 3% 


. ' 
semiannually! 


interest, compounded 
Interest now starts after 6 months and is 
higher in the early years. 2) A// maturing E Bonds auto- 
matically go on earning after maturity—and at the new 
higher interest! Today, start investing in better-paying 
Series E Bonds through the Payroll Savings Plan where 


you work or the Bond-A-Month Plan where you bank! 


Lt. Colonel 
Reginald R. \lyers, USMC 
Medal of | lonor 





Peace is for the strong! hor peace and prosperily save with U. S. | defense Bonds! 
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A Cement with Built-in Anti-bacterial 


Properties Offers Promising —— 


NEW MATERIAL for PLANT FLOORS 


By DAVID LEVOWITZ, Ph.D.** 


EGULATIONS 
require that the 


and common 


sense floors, 

walls and ceilings of dairy proc- 
essing plants be impervious, durable 
ind easily cleaned. Portland cement 
makes custom masonry of great 
strength possible at low cost; but in 
tegral concrete floors do not wear well 


inh dairy processing rooms 


lo avoid the annoyance and ex 
pense of endless repairing and replace 
concrete base coats are 


ment preter 


ibly surfaced, in dairy plants, with 
ceramic tile. Portland cement morta 
is usually employed for grouting—but 
also requires much pointing-up and 
patching, so that some plants have 
gone to the considerable expense of 
emplacing tile in the thermoset resin 
rhis, too, is not entirely trouble-free 
expansion and contraction and _ traffic 
Nutrient 


laden liquids collect and ferment, and 


pressures Cause — fissures. 


the resin bond is broken 


ile walls and ceilings are easier to 
clean than integral cement masonries 

but are equivalently capable of con 
densing nutrient vapor, and support 
ing microorganism growth. In spite 
of elaborate “sanitization” systems, air 
borne contamination is presently the 
greatest spoilage factor in the butter 
and cheese manufacturing industry 
losses from other sources have been 
so greatly reduced by the last fifty 
years improvements in heat transfe1 
processing and packaging equipment, 


refrigeration and transportation. Sur 


*Presented September 4, 1952, at the Dairy 
Industry Conference, Cornell University, Ith- 
aca, New York. 


**Director, New Jersey Dairy Laboratories, 
222-226 Easton Avenue, New Brunswick, New 
Jersey. 
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all of tu hich are 


many opuu0ons, 


He is, in short, quite a guy 
In this article D1 


case, however thre 
that we 
you will find it worth your time 


value make an exception 





Dr. David Levowitz is a man of many words 
invariably good. He is the 
builder, and director of New Jersey Dairy Laboratories. He is a formid- 
able opponent in an argument u hether public or private 


for accuracy and utterly disdainful of the  scientift 


our usual policy to publish a paper that has already been given 
subject is so important and the 
It is a long article 


many ideas, and 
founder, 


He is a stickle 
stuffed shirt. He 


thrives on controversy and is about as fearless as a wild bull elephant 


Levowitz describes the results of research that he 
has done on the problem of cement floors in dairy plants 


It is against 
In this 
discussion of such 
but we think that 





tacing and structural materials have 


not kept pace 


In spite of the much wider pH 
range encountered in chemical plants 
concrete Hoors endure admirably there 


Why 


in dairy and other food-handling prem 


do they deteriorate so rapidly 
ises? Cement technologists have found 
the causes and developed a more than 


ade quate cure 


\ modified cement has been devel 
oped by the North American Cement 
Corporation. Its masonries (not much 
more costly than those made of Port 
land cement) are not only extraordi 
narily durable in dairy plants, they are 
permanently anti-bacterial. This first 
real advance in structural and surfac 
ing material in a 


century warrants 


scrutiny. An understanding of cement 


ind its reactions is essential 


Cement and Masonry 


Portland cement is made by mixing 
calcium carbonate, derived from lime 
stone, marl or chalk, with clay, shal 
or blast furnace slag; the mixture is 


“clinker” at 


of incipient fusion 


burned to temperatures 
then ground to a 


very fine powder 


The individual particle is a com 


plex, in which tricalcium and dical- 


cium silicates account for more than 
70% of the mass, with tricalcium alum- 
inate, tetracalcium aluminoterrite, cal 
cium sultate and some other materials 


All of the in 


gredients are quite insoluble in neutral 


making up the balance 


water, but dissolve in solutions of 


either high or low hydrogen ion con 


centration. 


When a cement particle is wetted 


with water, individual ingredients’ 
molecules at the interface form a gel 
from which are crystallized their “hy- 
drates.” These are much less soluble 
through the entire pH range than the 
riginal salts. The 
interlock, enmeshing in 


other the 


crystals 


iddition to 


hydrates 
each non-reactive aggre 
gate added to produce maximum 


density and stability at lowest cost 


The use of the masonry dictates 


what aggregates will be selected. For 
making “mortar” to plaster walls or to 
grout tile, clean, sharp sand is mixed 
with the 


heavier duty 


cement and wate1 For 


“concrete,” clean, weath 


ered gravel 1 crushed stone is also 


idded 


The powdered cement is mixed to 


paste with water, and the 


aggregate 
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Decomposition of Cement Masonry in Tile Grouting or Integral Concrete 











Liquid left on floors is a nutrient solution. 
fermentation are continually neutralized by cement constituents. 





Acids formed by 
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With further fermentation, the less soluble aggregrate is bared 
































The aggregrate is undercut and finally will be completely loos- 


Channels into the cement, holding more liquid, permit accel- ened. The tiles will no longer be held by the grouting. Inte- 
gral concrete is broken down by the same mechanism 


erated fermentation 
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is incorporated. Paste wets all sur 
faces of each particle of aggregate; 
smaller aggregate units fill all the 
spaces between the larger ones. As 
the cement salts hydrate, the crystals 
bind the non-reacting particles to 
gether, preventing aggregate-to-aggre 


gate contact 


\luminates) hydration begins im 
mediately and is responsible for the 
almost immediate “setting” of cement 
masonries. The gradual increase of 
strength, characteristic of concretes as 
they “cure,” is due to the slower hy 


drate formation by the silicates 


\ proper masonry mix is one just 
viscous enough to pack without voids 
rhe less water used in the mix, the 
denser and more rugged the final 
product. For sound masonry, the wa 
ter must be neutral, the aggregate 
clean, the cement dry. Mixing must 
be thorough yet rapid; the mix must 
be transported to the point of applica 
tion carefully, or aggregate distribu 
tion may be upset. The mix must be 
tamped and “worked” to compact it 
rhe treshly laid masonry must be held 
at a suitable temperature, evaporation 


from the surfaces prevented, and the 
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surfaces kept moist, to permit hydra 


tion to proceed normally 


Lime is liberated during the initial 
stages of cement masonry curing by 
the hydration reaction. If masonry 
surfaces are allowed to dry shortly af 
ter being “set,” water will not be avail 
ible for hydration, and the masonry 
will be weak. Masonries made care 
fully are much more durable than 


those prepared haphazardly. 


Deterioration in Dairy Plants 


Unhydrated and hydrated cement 
constituents are solubilized by ex 
tremes of pH. Cement masonries can 
not, therefore, be expected to be as 
non-reactive as fused quartz. Rea 
tions between acid Ol alkali and ce 
ment masonry are finite, however 
Solubilization proceeds until neutrali 
zation 1s complete. Concretes have 
gracefully withstood the adverse con 


ditions of chemical plants for years 


Milk and its “uncultured” products 
are almost neutral. Extremes of pH 
do not account, directly, for the com 
paratively rapid disintegration — of 
even well-made cement masonries in 


dairy plants. 


AGGREGATE 


TILE 





Consider the daily operating rou 
tine. Portions of the floors are inte: 
mittently wetted with concentrated 
nutrients from overflows, — spillages 
leaks and drips. The usual flushing 
dilutes them, but also distributes them 
more uniformly over the entire floo 
area. The floors are wetted by diluted 
nutrients as equipment is emptied and 
rinsed. The floors may be brushed 
with phosphate-containing detergent 
then flushed; or brushed without de 
tergent and flushed: or merely Hushed 
In any event, the treatment is not ever 
adequate to fully displace all nutrient 
The liquid left on the floor 


is always describable as a dilute solu 


matter. 


tion of carbohydrate and minerals in 


which protein and fat are dispersed 


Che floors’ temperatures are favor 
ble for microbiological metabolism 
microorganisms are always present 
Che end-products of their develop 


ment on the nutrients are acidic 


The fermentation might b: stopped 
by (a) the floors’ drving; (b) the ex 
haustion of nutrients; (c) the accumu 
lation of end products; or (d) the ap 
plication of disinfectants. The floors 


generally dry before nutrients are ex 
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Unhydrated cement salts are first dissolved, then the hydrates 
The pits formed hold more fermenting liquid. 
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alice Sanitary! 
One impact seals 
and caps. And 
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Speedy economical Seal-Hood installation 
used by the O. A. Dean Dairy Co., Cleveland 
Heights, Ohio 
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es them 

ire Hoon 
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tergent a . . : ‘ 

ait din time costs drop (while worker outpul rises )— no in the bottle. 

| om iii sanaiiiiien elise taal oe 

Hushed need to synchronize — a capper An : Maintenance by experts. At no additional charge. 

not ever i operation Seal-lood there's no “secone , . ‘ ° 
with one-operation See all Seal-Hood installations leased to your dairy 


nutrient 


aye operation” bottle breakage and milk loss. 
ic oor 


will be maintained by our carefully trained ex- 


te solu perts. Broken or run-down parts will be replaced 
erals in Keeps milk sanitary, ‘‘protected.”” With one im- promptly. But to get all the facts about speedy 
ersed pact. single-operation Seal- up to 150 units per minute) economical Seal- 
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hausted. Acid end-products dont get 
a chance to accumulate and bring the 
fermentation to a halt—they are neu 
tralized by cement ingredients. Very 
few plants attempt to disinfect their 
floors during and after the operating 
( vele. 

When the floors are 
mentation, halted by lack of moisture 


begins anew. 


rewetted, fer 
(Frequently floors are 
flushed down before daily operations 
start.) A fresh supply of fermentable 
nutrients is applied to the floors by 
every daily operating cycle. 

While a single day’s acid develop 
ment does not visibly affect masonry 
Unhydrated 
displaced first; micro 
These 


moisture longer and provide more sun 


l month’s reaction does 
molecules are 


scopic cavities form. retain 


ican Cement Corporation. They als« 


charted the course of the reaction 
the unhydrated molecules are attacked 
first by the 


which the hydrates are solubilized. 


acids generated, after 

These men agreed that to combat 
it, an antiseptic capable of permanent 
ly preventing microorganism metabo 
lism had to be incorporated into ma 
sonry. From their knowledge of c« 
ment and its products, they knew that 
“saturating” a completed structure was 
bound to be 


unsuccessful—uniform 


SAC 
OD. ak 








promptly than the standard, so that 


greater structural strength would b 


obtained more rapidly. 


Air-borne Contamination 
Unless the relative humidity is a 
tbsolute zero, the air in food plant 
vill contain microorganisms and mol 
ules of moisture and of the product 
handled. 


ferry them all about the premises; they 


being Convection currents 


are attracted to, and are deposited 


“condensed” on, walls, ceilings and 


floors. Cheese-curing operations ar 


yutstanding examples in the dairy in 
lustries, of how, without nutrients be 
ing intentionally applied to the prem 


ises’ surfaces. mold colonies can grow 


there luxuriantly 


Convection currents are continually 


hicl S Ge My 4 recharged with vegetable cells and 
face i , . , s\y 
faces on which end-products may act. a ¢ ? ; 

x * fs / pan spores which have ripened on walls 
The microscopic cavities become chan ) 


nels as unhydrated particles and hy 





erA< 


ah) << \% 
a 3 


eilings and floors. As the air contacts 


sterile or unsteril 


equipment and 
drate crystals are progressively solu 
. p , foods at one or another processing 
bilized. The cement surface, coating 
. , ; stage, spoilage organisms are depos 
the fine aggregate, thins—then disap 3 i a , 
oe ‘ ‘ 4 ited. Elaborate sanitization systems 
pears. rhe fine aggregate 1s bared } . : 
have been devised to decrease air 
is undercut, and loosened. Soon the . T : 
3 borne contamination. These are ex 
coarse aggregate becomes visible and ] ] 
é . pensive and, up to now lave nevel 
is undercut, too. When it loosens, the 


masonry is ready for repair or replace 
ment. 

Floor fermentation is accompanied 
by the unpleasant aroma which is 
quite characteristic of dairy processing 
which have been unventi 
lated for a Disinfectant 


ipplications do not dispel the aroma 


premises 
few hours 
or stop the fermentation. Antiseptics 
cannot successfully penetrate into the 


‘| KNOW HE’S AN EXPERT JUGGLER, BUT 
IT SCARES ME EVERY TIME!” 





distribution could not be achieved that 
way. To add an antiseptic to the ma 
sonry mix is sure to be inadequate, 
that 
lected is compatible with the cement 


too. Assuming whatever is se 


ing reaction; if it insoluble, it 
would be 
if it 


were 
“masked,” like 


soluble, it would be dis 


aggregate; 


were 


been more than partially successful 
The extent of condensation on any one 
individual square foot of surface may 
be entirely unrelated to that deposit 
ing on any other, immediately adja 
cent. Where rooms are quite crowded 
with equipment, mold colonies de 
velop on some areas much more rap 


idly 


ind ceilings in such premises clear of 


than on others. To keep walls 


aoiige placed from the surface before the mold entails almost constant scrub 
channels, since these capillaries are «os 1, 
: masonry was even cured. A disinfect ing 
usually filled with fermenting nutrient , 
ing agent was required whose chem More nutrients are deposited or 


That the 


masonry floors in dairy plants is due 
to the 


deterioration of cement 


fermentation of 


ical nature would permit it to be made 
a permanent component of the cement 


dairy plant floors bv the daily operat 


ing evcle than on the walls and ceil 


nutrient resi particle. Such an antiseptic would be ings by convection. The researchers 
lues was determined by members of most effective if combined with a f the North American Cement Cor 
the research staff of the North Amer cement which poration agreed that if a cement could 


could hydrate more 
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THE CAMPBELL TWIN MILK CARRIER 


Solves Your half-gallon problem—and is 
a surprisingly simple means of cutting costs. 


We 
Milk Carriers since about December 1, 


have been using your two-piece Twin 
1951 





This simple card- ° = a ee eae and we are very pleased with the results 
board handle ! = sled on, ond the Our wholesale volume hes about tripled since 


makes a neat com : | 
pact unit of 2 one 
quart cartons. 


using these carriers with our Canco style milk 
cartons.” 


| nexpensive stapler 
is easy to operate 
LEE CAMPBELL 


Sunrise Dairy, Angola, Ind 
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| | CAMPBELL BOX & TAG CO. 
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STANDARDIZE, SEPARATE AND CLARIFY 


without shutdown « without bowl change « with ONE Sharples MP 


Here’s the story of one of the dairies from coast to coast which have the Sharples MP in daily use: 


why buy 2 when 1 will do! 


SHARPLES 


ae DAIRY tee. 
West Dairy Equipment Company 
356 Willard Avenue 
Elgin, Illinois 


Attention: Mr. J. L. West 


Subject: Sharples Multi-Purpose Machine 
Gentlemen: 


We have had in use during the past 6 months a Sharples 
Multi-Purpose Standardizing Clarifying Separator processing 
approximately 40,000 lbs. of milk per day. 


This machine replaced a clarifier and hot milk separator 
previously used to perform our regular clarifying of whole 
milk and hot separation of milk for cream and 

cheese by-products. 


By installing the Sharples machine, we immediately 
eliminated one centrifugal machine, one positive pump, one 
preheater for separating, one surface cooler for cream, one 
plate cooler for skim, and one hot water circulating unit. 


We now clarify and separate cold and have done away with 
"manual" standardizing completely. We have found it 
unnecessary to purchase extra cream from outside sources 
since putting the standardizer in use. 


Our plant personnel have been very happy over the 
reduction in equipment and piping and are 100% sold on the 
new machine. 


All in all, we wish to tell you that the savings obtained in 
floor space, clean up time, and outside purchase of cream 
have convinced us that the Sharples machine is the most 
valuable equipment addition we have made in years. 


Very truly yours, 
BRANDT DAIRY. INC 
By- Va 


/ 


Write for information! 


dairy equipment division 








THE SHARPLES CORPORATION 
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Promote your cottage cheese in these 


distinctive Libbey Safedge tumblers. We 
can supply them plain, with decorative de- 


signs, or special designs tailored for your 
own promotion program 
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Dry powdered milk especially need jars fo 


tight. moisture-tight protection on thOwen: 
tail shelf and during use 


Handi-Square milk bottles are preferred 
by housewives because they provide glass 
protection, they save space, they are easy 
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Divisi 

Distinctive and practical tumblers for Salad dressing and mayonnaise 

cottage cheese that protect and sell OWEN: 
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rs. .Conventence Containers... 


- 
Grass PACKAGES OFFER the utmost in dairy product 
protection. Famous Libbey Safedge tumblers, decorated 
with ACL designs, will spark your Lenten promotion of 


cottage cheese. 







The new, no-deposit, single-service jars are proving 
deal containers for both wholesale and retail deliveries 
of cottage cheese and other dairy products . . . they're 


Pconomical, too. 


Whatever your needs— Handi-Square milk bottles, cot- 


age cheese tumblers, juice bottles, single-service jars, or 


Salis de 











ecially needJ@®S for salad dressing, powdered milk, or mayonnaise, 
' ‘ 5 -eC . 


ection on thOwens-Illinois is prepared to serve you. 





Call our local office, now, or write: Dairy Container . ee 
a . aa : oN : These lightweight cheese jars give product protection 
ivision, Owens-Illinois Glass Company, Toledo 1, Ohio. plus the convenience of no deposit, no return 





er Packaging Service 


us Pat OFF 


nayonnaise 
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‘In the original Kurly Kate 
metal sponge. Seehow itquickly 
and thoroughly wipes away the 
most stubborn dirt. Remember 
it will not splinter or rust — 
never cuts hands—never in- 
jures metal or plated surfaces, 
thus adding life to equipment. 
Then you'll know why the 
original Kurly Kate tops all 
metal sponges for safety— 
efficiency, economy and speed. 
Available in Stainless Steel 
= Special Bronze 
Stainless Nickel Silver 
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2215 S. Michigan Ave. 
Chicago 16, Ill. 
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be devised whose masonries would 


sublimate microorganism metabolism 


on floors, should, if used for walls 


and ceilings, easily eliminate these 
surfaces from their role as reservoirs 


of spoilage organisms 


man\ 
1 Amer 


research 


After experimenting with 
classes of compounds, the Nort! 
ican Cement Corporation 
teams finally found a group of antisep 
characteristics were those 
these compat 
ible with the their 
solubilities in the complete pH range 
those of 


cement’s hydrates to prevent their be 


tics whose 
desired; materials were 
cementing reaction: 


vere sufficiently similar to 


havior as aggregate, or to decompose 


the masonry; they could be processed 
with the original materials from which 
to be permanently 


cements are mace 


incorporated into the cement particle 


The cementing ingredients were 
formulated and processed to expedite 
so that the 


would cure 


hvdrate formation mason 


ries made more rapidly 


and be measurably more rugged than 


those derived from the Portland type 


The “anti-bacterial cement” was now 


ready for testing on laboratory scale 


Anti-bacterial Cement 


The lime which is liberated by the 
hydration of cement ingredients is it 
tests on the 


self. bactericidal 3efore 


characteristics of the newly formu 
lated 


trial and 


cements could be begun, the 
1 control experimental mason 


fully 


tailed immersion of the test masonry 


ries had to be “cured.” This en 
panels in running water for more than 
i. month, after which the trial and con 
trol masonries were equivalently treat 
ed with nutrient media and inoculated 
with identical levels of various organ 
isms. Sets of panels were also em 
walls and ceil 
ings of various plants. The efficiencies 
under test conditions, of 


placed on the floors 
homologues 
of microcidal compounds and of dif 
ferent cement processing procedures 
were determined from the perform 
ance patterns obtained 


Pil rt scale 


hvdrating, 


production of the ranid 
intiseptic-enriched cement 
established as best bv the laboratory 
was follow further la 
These showed the char 
Anti-Bacterial Ce 
product was named by 
the patent owner. the North 


Cement Cc yrporation) 


program, d by 


boratorv tests. 
icteristics of the 
ment (as the 
American 
to be unaltered 
by production on large scale 


rhe compound was now ready for 
tests under actual plant operating con 
traffic lane of the 
essing room of a milk plant in Alfred 
New York with ABC con 
crete shortly before the 
World War II. Other 
ing and after the wan prevented 
further attention to the ABC project 
when the North Amer 


Corporation was in 


ditions. The proc 
was laid 
beginning of 


problems dun 


Four years ago, 
ican Cement 
formed that the 
converted to other use, members of 
staff revisited it After 
wear, the ABC con 
crete surface was entirely perfect, ex 
only at the 
it was roughened slightly. The 
installat 


Alfred plant was to be 


the research 
the eight vears 
cepting drain mouth 
where 
history of the ion showed that 


regular conercte, installed previously 
had been completely deteriorated in a 
fraction of the Portions of the 
ABC concrete broken out of the 


floor and analyzed. The compressiv¢ 


time 
were 
and tensile strengths were still 
and the 


anti-bacterial agent was undiminished 


flexural 


excellent, concentration of the 


While the performance of the ABC¢ 
concrete at Alfred was impressive the 
installation had been expertly planned 
decided that 

food plants 


as particularly detri 


and executed. It was 


wherever conditions at 
were described 


mental to regular cement masonry 


where installations’ lives were mea 
sured in months rather than in years, 
ABC would be 
special precautions were to be d 
so that its 
under average 
might be 


It was suggested that a portion of each 


recommended. No 


manded in its utilization 


performance applica 


tion conditions appraised 


installation might be made with reg 


ular cement (as a control) but there 


could, of course, be no insistence on 
this 
\ vear ago, questionnaires were sent 


to all who had used ABC to learn how 
the masonry faring 

1 them 
to be performing even better than an 
Members rf the North 
American Cement Corporation _ re 
search staff and I visited 


places where the 


installations were 
The responses uniformly showe 


ticipated 


1 number of 
conditions described 
suggested particularly rigorous or 


unique application 


\ masonrv’s life is measured fron 


its initial setting to its 
integration At a number of the in 


stallations visited, 


complete dis 


records of previous 


masonrv floors established a “normal’ 
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be devised whose masonries would 


sublimate microorganism metabolism 


should, if 


easily 


on floors. W ills 
thes 


surfaces from their role as reservoirs 


used for 


and ceilings, eliminate 
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After 
classes of compounds, the North 


experimenting with many 
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ican Cement Corporation research 
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cements are made, to be permanent), 


incorporated into the cement particle 


[The cementing ingredients 


were 
formulated and processed to expedite 
so that the mason 


hvdrate formation 


ries made would cure more rapidly 


and be measurably more rugged than 


those derived from the Portland type 


The “anti-bacterial cement” was now 


ready for testing on laboratory scale 


Anti-bacterial Cement 


The lime which is liberated by the 


hydration of cement ingredients is it 
Before 
characteristics of the newly 
lated could be 
trial and control experimental mason 


fully 


tailed immersion of the test masonry 


self bactericidal tests on the 
formu 
cements begun, the 


ries had to be “cured.” This en 
panels in running water for more than 
1 month, after which the trial and con 
trol masonries were equivalently treat 
ed with nutrient media and inoculated 
with identical levels of various organ 
isms. Sets of panels were also em 
walls and ceil 
ings of various plants. The efficiencies 
under 


placed on the floors, 


test conditions, of homologues 


ind of dif 


ferent cement processing procedures 


of microcidal compounds 
were determined from the perform 
ance patterns obtained 
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program, 
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is best by the 
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was followed bv further la 
These showed the char 
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Oratory tests 


icteristics of the 


ment (as the product was named by 
the patent owner. the North American 
Cement Corporation) to be unaltered 


by production on large scale 


The compound was now ready for 
tests under actual plant operating con 
traffic lane of the 
essing room of a milk plant in Alfred 


ditions. The proc 


New York was laid with ABC con 
crete shortly before the beginning of 
World War II. Other problems dur 
ing and after the war _ prevented 
further attention to the ABC project 


ago, when the North Amer 
Cement 


Four years 
ican Corporation was in 
formed that the Alfred plant was to be 
converted to other use, members of 
staff After 
the eight vears’ wear, the ABC con 


crete surface was entirely perfect, ex 


the research revisited it 


cepting only at the drain mouth 
where it was roughened slightly. The 
history of the installation showed that 


regular conercte, installed previously 
had been completely deteriorated in a 
Portions of the 
broken out of the 
analyzed. The 
flexural and tensile 
and th 


anti-bacterial agent was undiminished 


fraction of the time. 
ABC concrete 
floor and 


were 
COMPpresslv¢ 
strengths were still 


excellent, e concentration of the 


While the 


concrete at 


performance of the ABC 
Alfred 
installation had been expertly planned 
decided that 
food plants 
particularly detri 


was impressi\ e, the 


and executed. It was 


wherever conditions at 


were described as 


mental to regular cement masonry 


where installations’ lives were mea 


sured in months rather than in years, 
ABC would be 


spec ial 


recommended. No 
were to be de 
so that its 


under average 


precautions 
manded in its utilization, 
performance applica 


tion conditions might be appraised 
It was suggested that a portion of each 
with reg 


installation might be made 


ular cement (as a control) but there 
could, of course, be no insistence on 


this 


\ vear ago, questionnaires were sent 
to all who had used ABC to learn how 
the masonry installations were faring 
The responses uniformly showed them 
to be performing even better than an 
ticipated Members of the North 
American Cement Corporation _ ré 
search staff 


places where the 


ind I visited a number of 


conditions described 


suggested particularly rigorous . 
unique application 

{ masonrv’s life is measured fron 
its initial] setting to its complet: lis 


integration At a number of the in 


stallations visited, records of previous 


masonrv floors established a “normal 
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After 
C con 
ages ...to help fight the strangest, 
mouth reas 
v. The strongest foe the world has ever 
sd that , , : — 

i known—cancer. 
viously 
ed in a Cancer that will kill 22 million living Ameri- 
of the cans .. . unless it is controlled. 

of the 2 ca as 

—= Cancer that will cause untold suffering and 
resslve¢ ‘~ ° . 
ore still anguish . . . unless it is checked. 
1 of the This crusader’s name? It could easily be 
nished your own. You see, he is any generous person, 
e ABC fighting cancer by giving freely to the Amerwan 
we. the Cancer Society’s Cancer Crusade. 
olanned @ Hie believes the light in the “lab” must not 
-d_ that be extinguished. 

slants ; Se 

: @ He believes his fellows must learn to recog- 
y detri ° . 

nize the symptoms of cancer and the need 

asonry a : 
| for early diagnosis. 
e mea- ’ 
n years, @ He believes more doctors, nurses and re- 
d. No search scientists must be trained to carry 
be de on the fight so well begun. 
that it - ‘ ss 

oe Will vou be that kind of crusader? Will you 
applica : : 


‘ced help us fight cancer? Remember—a victory now 
praisec ° : , 

I may mean protection for you later. 
of each ) ) 


ith reg- Without your support we may be defeated. 
ut there With it, there is nothing we cannot do. Won’t 
ence on you help us by giving now. .. giving generously 


rere sent 


orn how ana. Ties conrad To “aa” H e | 0 Us fight 


e faring C/O YOUR LOCAL 
ed them POST OFFICE 
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life expectancy In some instances 


the ABC had 
ceeded the normal span three or tour 


concretes already ex 
times and no signs of disintegration 


were as vet visible 


We found that the ABC had been 
employed in some installations wher 
only true “chemical proof ware could 


he fully suitable; vet the ABC 


mason 
ries were “standing up” very satisfac 
torily—much better than might rea 


sonably be expected ot any cement. 
The ABC had been formulated to hy 
drate rapidly—to achieve high struc 
tural strength in short order. Increased 
resistance to high and low hydrogen 
ion concentrations, while possible from 
had not 


heen expected to the extent observed 


theoretical considerations, 


iroma was defi 
a milk rect 


a milk pasteurizing plant 


Floor fermentation 


nitely sublimated—at iving 
Station, at 
at a “return milk” handling room, at a 
cheese plant, at a sugar refinery, and 
at a brewery; and pointing and patch 
ing, previously frequent, are forgotten 
now. There has been no further main 


tenance and repair expense 


defi 


Was 


Air-borne contamination 
One 


successful. In 


Was 


nitely reduced. installation 


spectacularly spite of 
heroic sanitization of floors, walls and 
ceilings, mold growths had reappeared 


practically daily at a certain brewer 


Three vears ago, all of this room’s sin 
ABC mortar 


continued 


laces were coated with 
thev have all 


pletely free from mold 


and Com 
while the con 
ditions of excessive humidity and nu 


trient vapor remain. 


Swimming pool surfaces were coated 
with ABC mortar, and algae have been 
inhibited; ABC 
locket 
credited by 
with the 


current athlete's foot 


mortar, used on show 


er and room floors, has been 


certain school authorities 
elimination of a previously 


nuisance 


Summaries of twenty inspections 


are cited in Food Engineering for 


June, 1952, pp. 58-59 


Utilization of ABC 
While the ABC users were very well 


satisfied with their masonries, the in 


spection trips disclosed that the work 
ill too 
Example Ss were noted ol 


detect too much 


manship was frequently, only 
medioc re 
COTM eivable 


little 


every 


vater: too cement; imprope! 


choice of aggregate; too little mixing 
overworking; improper curing, etc. It 
Was Surprising that some of the mason 
they did, con 


the 


ries held up the wav 


sidering the manner in which 


had been pre pared ind installed. 


‘| he nec d fol 


sure good drainage was ignored quite 


i definite pitch to as 


frequently so was the wisdom of lo 


cating gutters and drains to be most 
serviceable to kee p pers mnel out ol 
the wet, and to service permanently 
emplaced equipment. The floor drain 


ould be 


should the 


ige svstem sh carefully 


planned ind so cement 


masonry mixing, setting and curing 





DID HE GET THE MILK? 
We he ird 


other day who was 


about a ladv. the 
suing for 
al divorce Phe basis for her 


action was the lle gation that 
eighteen vears ago her husband 


t milk and 
Won 


went out for a bottl 


? | 
she hasn't seen him since 


der if he got the milk? 











ABC should BY h indle d It} the 


manner as Portland cement 


ple, fully detailed 


Sallie 
‘| he sim 


practi al recom 


mendations of the Portland Cement 
Association (33 West Grand Avenue 
Chicago 10, Hlinois) obtainable on ap 


plication should be followed for both 


mortars and concretes, substituting the 


ABC for the Portland type, in the 


formulas listed — fon heavv duty” 
products 
Not more than 5 gallons of water 


sack of ABC, for 


walls 


should be used pel 


best results For covering and 
ceilings and for grouting tile, one part 


of ABC 


ot sand 


is to be mixed with two parts 
to make 


for integral flooring 


mortar 
one part of ABC 


should be combined with one 


2s itistactors 


ind One 


half parts of sand—except tor gutter 


ind drain mouths, where a one-to-o1 
ratio 1s preterabl For concretes 


ABC to one 


~t coarse 


one part of part 


iggregate 


to two parts 


ABC is more expensive than Port 
land cement I wo-course constructio 
is more economical than single-sla 
If ABC is to be laid over old masonry 
the base course must be prepare 
prop rlv. Follow the directions ad) 
cated by the Portland Cement Ass 
ciation with respect to this, and th 
thickness of the top coating whicl 
depends on the load demands 

Masonry made with ABC will al 


vavs be protect d against microorgai 


ism metabolism—but is not designe 


to proj ct” its antiseptic bevond it 


own surfaces. Keep the masonry clea 


} 


Or othe cle p sits 


its sublimation of air-borne 


of heavy nutrie 
to permit 


contamination ABC 


masonries mus 
not be painted; they can be color 
by means of compatible pigment 
idded to the cement mix 

Summary 

1. The rapid deterioration of cor 
crete floors in dairy plants has beer 
found to be due to the solubilization 


of cement ingredients bv the acid 
formed through the 


the daily deposited nutrient residues 


terme ntation 


) 


f eithe 
the cement mix or the ¢ pleted ma 


SOnry retard 


Antiseptics, made a part 


nutrient residues fer 
mentation fon 
it all 

. A 

| 


characteristics permit it 


mlv limited periods 


disinfectant. whose chemica 
has been ie 
corporated into cement particles by 

special processing m«¢ thod develope 


ind patented by the North America 


Cement ¢ orporation 
} This ABC has been 


whic h 


made int 


masonries have demonstrate 


prolonged durability, and the perma 


nent sublimation of microorganisn 


metabolism 


>. ABC masonries in dairy plants 
have required minimum mamtenance 
uid repair, have eliminated “floor fer 
mentation aroma ind have reduce 


] 
ur-borne mntamination 


Better Dairies Everywhere Are Switching to 


HAYNES SNAP-TITE 


Order through your favorite jobber. 
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in developing today’s modern dairy 


nucator at University of Minnesota 


Clit for Nutrition Research barn; A. J. McGuire, an extension ed 


Dr. E. V. McCollum, Emeritus Pro 
fessor of Biochemistry, Johns Hopkins 
School of Hygiene and Public Health 
Baltimore, Maryland, was honored by 
the dairy industry last month for his 
work in the discovery of vitamins A 
B, and D. 

Che ceremony Was held at the lla 
tional home of the Dairy Shrine Club 
in Waterloo, Iowa. The Dairy Shrine 
Club is an organization devoted to 
honoring great dairy men of the past; 
recognizing great dairy men of the 
present; inspiring dairy leaders of the 
future; and recording the part played 
by these men and others. Almost 1,000 
men from all phases of the dairy busi 


ness are members of the club 


Vitamin A, found naturally in but 
terfat, is essential to the life process 
at all of its stages. McCollum’s work 
in the broad field of human nutrition 
especially in the chemistry and clinical 
effect of vitamins, has contributed 
much to the health of the world’s mil 
lions, according to nutritional author 


ities 


Eight Others Recognized 

Also honored at the ceremony were 
eight men, now deceased. who were 
selected as having made significant 
contributions to the progress of dairy 
ing. The achievements of these men 
cover the invention of the first glass 
milk bottle, the establishment of milk 
pasteurizing depots, the discovery and 
control of “Bang’s disease.” the de 
velopment of the modern dairy barn 
better animal breeding. and the qual 
ity control of butter. 

At the ceremony it was reported 
that Dr. McCollum was the first. to 
liscover that edible fats were not all 
llike—that butterfat contained some 
thing which sustained life and pro 
moted growth in laboratory animals 
vhen other fats failed. This “some 
thing” was first called Fat Soluble A 
by Dr. McCollum. This was in 1912 
Later the substance was called. vita 
min A 

Eight men, now deceased, were 
honored as “pioneers” by the Dairy 
Shrine Club. Along with the unveil 
ing of a portrait of Dr. McCollum, por 


November, 1952 


helped organize Land O'Lakes Cream 
eries; Nathan Straus. established first 
pasteurizing milk depots in New York 
State in 1893; Harry D. Thatcher, in 
vented glass milk bottle, 1884, and 


was a strong leader in industry activi 


traits were unveiled of: D. D. Aitken 
former President of the National Hol 
stein-Friesian Association of America 
Dr. B. Bang, first to identify B. Bru 
cella Abortus, 1897; Guy E. Harmon 


ties. 
outstanding as a breeder of dairy cat The annual meeting of the Dairy 
tle; A. A. Lilly, a breeder of Brown Shrine Club was presided over by 
Swiss, member of the Board of Direc W. A. Wentworth, President. 








SATISFIED DAIRYMEN praise the new Ilreco Pure-Pak filler- 
s@aler. Here is a filler-sealer for the medium and small 
dairy that pays its way in speed, efficiency and economy 

. Coupled with Ilreco Pure-Pak nested paper bottles, 
you now can have a fully automatic and self contained 
operation with a capacity of 20 qts., pints or 12 pints per 
minute. For full information contact your jobber or write 
us direct. ; 












YOUR PERSONAL MILK CONTAINER 


= 


vy FILLER- SEALER 


f wevin 
Ca fang 
ROBINSON | 
ILRECO PURE-PAK we ae 
MODEL LT 20 eecisirte bam 
AND 


ILRECO PURE-PAK 
NESTED PAPER 
MILK BOTTLE 





ILLINOIS CREAMERY SUPPLY CO., 715 S$ DAMEN AVE., CHICAGO 12, ILL. 
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The Gallon Jug Moves Ahead in Ohio 


After More than Ten Years of Successful Operation in Akron 
The Lawson Milk Company Has Moved In on Cleveland 


Phe Lawson Milk 
Company ot Akron, 


Ohio. with its gallon 


| fealtthe | 0... 


’ defv the laws of eco 
a 


See 


ind corner milk 


continues to 


nomics and the es 
tablished pattern of 
After more than ten 


vears of volatile activity marked with 


milk distribution. 


violence, vituperation, and growth, the 
company has demonstrated its ability 


milk in gal 


lon jugs at a lower price than any 


to process and distribute 


body else in Ohio and possibly in the 
United States 


Challenge atter challenge has been 
Eftort after effort 


has been made to meet 


hurled at Lawson. 
the gallon 
jug competition. It was believed that 
introduction of a federal order would 
put the company out of business. It 
was thought that the surplus problem 
would catch up with the firm. It was 
believed that union labor in a strongly 
union town would defeat a system 
Despite all of 
these hazards, Lawson Milk Company 


using non-union labor. 


has driven relentlessly ahead 


loday the company is the dominant 
factor in the milk business in Akron. 
It has 


neighborhood in the city. It has ex 


established stores In every 
panded its operation into Cleveland. 
It has met and exceeded every com 
petitive producer price. It has cap 
tured approximately 50 per cent of 
the fluid milk business in an area with 
a population of 400,000 people. It 
has pushed the price of retail home 
delivered milk down to the point 
where it is below the wholesale price 
anywhere else in the State. It has 
thrown the Akron milk industry into 
despair. It has created consternation 
in Cleveland. It has, in fact, challenged 
the entire fluid milk industry. It sells 
milk at 54 cents a gallon in Akron, 
at 67 cents a gallon in Cleveland and 


thrives on it 


How does the Lawson Milk Com 
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pany do it? Lo be pertectly candid 
Further 


more, nobody else knows except the 


about it, we do not know. 
people at the Lawson Milk Company 
und they aren t talking 

The system of distribution em 
ployed by the Lawson Milk Company 
is simple. Up to the loading platform 
the technique follows the usual pro 
cedures of modern milk handling. 
From the platform out the method is 
Milk is packaged 


in gallon and half-gallon glass jugs. 


radically different. 


It is loaded into trucks and delivered 
to Lawson stores scattered throughout 
the city. These stores are controlled 
by the company either through fran 
They 
are open every day from 8 oclock in 
10 o'clock in the 
other 


foods such as ice cream, bread, cold 


chises or outright ownership. 


the morning until 


evening. The stores handle 


cuts, and some other merchandise 
found in grocery stores. Some of these 
items such as bread, ice cream, and 
candy are distributed by the Lawson 
addition to milk. Fo 


handling the milk, the storekeeper gets 


company in 


a commission of between 8 and 1] 
per cent. This commission is included 
in the retail store price of the milk. 


The stores operate on a cash and 


carry basis. A deposit of about 25 





A NEW AMR FEATURE 

Beginning in December, the 
American Milk Review will carry 
a new feature page for route 
men. The page will be based on 
interviews with routemen, will 
attempt to find out their views 
on the business of distributing 
dairy products, will serve as a 
clearing house for ideas, and will 
give recognition to men who 
have done an outstanding job 
on their route. The page will 
also carry contributions by route 
men. Please call this to the at- 
tention of vour sales force and 


urge them to express their views 











cents is required on the jugs, but once 
the initial deposit has been made that 
is the only deposit required unless 
the jug is lost or broken. The cus 
tomer brings back the empty arm 
takes out a filled jug, the empty be 


coming the deposit on the new jug 


They Are Doing It 


Milk handlers may not like the 
Lawson system. They may not lik 
the Lawson attitude. They may fee! 
sorry for the rest of the industry in 
\kron and be 


about their own ability to meet this 


complacently smug 
type of competition. The fact remains 
Milk Company is 
buying milk from producers unde1 

federal order for 48 cents 
is selling it to the public at a stor 


that the Lawson 
a gallon 


price of 54 cents a gallon, and is pay 
ing the storekeeper 5 cents a gallo 
commission. That leaves the Lawso1 
people one cent a gallon for all proc 
overheac 


essing, distribution, and 


costs. Veteran milk handlers say it 
can't be done. The Lawson company 
says it can be done and is doing it 
If the Lawson company can do it 
then other operators can do it. If 
other operators can do it, then every 
market in the country, except a few 
that are protected by legislation, is 
wide open to the kind of devastating 
competition that has changed the fac 


of the industry in Akron 


A number of explanations of the 
Lawson Company's ability to sell at 
low prices have been offered. At one 
time it was believed that the secret 
lay in buying at a blend price an 
selling at a Class I price. This was 
given considerable credence by Law 
son activity in defeating a proposa 
for a federal order. As far as we know 
it is one of the few times that a pro 
posal for an order, introduced by pro 
ducers, has been defeated. There 1s 
not much question that it was_ th 
Lawson activity among the producers 


the company’s success in convincing 


| 


producers that they had a better dea 
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convincing 


better dea 
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vith Lawson under existing condi- 
tions than they would have under a 
tederal order, that brought about the 
lefeat of 


vhen the Lawson company went into 


the proposal. However, 
the Cleveland market in June of this 
ear the firm came under the Cleve 
land order. Consequently, today the 
Lawson company is accountable to: 
the milk it handles on a use basis. 
Chis has, as yet, made ho difference 
in the customary low retail price. It 
is still 54 cents in Akron and 67 cents 
in Cleveland. 

Another theory offered argued that 
It was 
a slight loss in milk 
was made up by higher costs of othe: 
lo test this 
Akron 


made a series of purchases in Lawson 


milk Was used asa loss leader. 


maintained that 


voods sold in the stores 


theory a producer group in 
stores and a series of similar purchases 
in other stores. The cost of the mer 


chandise in the Lawson stores was 


Inere han 
Within 


,a rep 


vreatel than the cost of the 
dise in regular grocery stores. 
the last two months, however 
resentative of some independent deal 
ers in Akron made a series of ten pun 
chases in Lawson stores and a series 
of ten purchases of identical goods in 
When added up, the 
bill showed a small difference in favor 
of the 


1 supermarket. 


Lawson stores 


\ third possibility concerned the 


non-union character of Lawson em 
ployees. It was believed that large 
loads and freedom from hampering 
union regulations enabled the Lawson 
Milk Company to develop efficiencies 
denied to other companies with union 
contracts. Although there may well 
be some economies in Lawson’s open 
shop, they do not appear to be sut 
ficient to explain how. the company 
can process and distribute milk, pay 
the overhead and still make a_ profit 


# a quarter of a cent a quart 


The Over-all Operation 


The most reasonabl explanation 
that we have heard suggests that the 
Lawson embrac me 1C6¢ 


milk, and fluid milk is 


profitable as a although on 


operation, 
cream, dry 
whol 
phase of it taken by 
unprofitable. That is another version 
of the loss leader idea. What is lost 


m fluid milk is made up on ice cream 


itself may be 


ind dry milk. This is purely specula 
Shortly after the 
Readers’ Digest published its famous 


entitled “The Jug That Jinxed 


tion, however. 


irticl 


i 1952 


November, 


High Milk Prices,” Dr. C. W. Pierce 
of Pennsylvania State College con- 
ducted a study of the Lawson system 
He reported that as far he could ascer- 
tain, the Lawson Milk Company was 
Certainly the 


operating for 


operating at a profit. 
record of the company, 
a decade 


more than and continually 


expanding, does not give the impres 


sion of a losing proposition 


The latest explanation of how the 
Milk 
volves Cleveland 
differential between Cleveland and 
Akron. Milk is processed in the Akron 
plant and distributed in both Akron 
ind Cleveland from that plant. The 
price 1s 54 cents in Akron and 67 cents 
in Cleveland. 


Lawson Company does it in 


There is a 13-cent 


Some dealers involved 





PREVIEWS OF NEXT MONTH 

One of the 
the December issue will be “The 
Challenge of Vegetable Fats 
This article explores the use of 
getable fats in the 


ture of 


feature articles in 


VE manufac 


desserts which 


cream Also. the 


frozen 
simulate ice 
use of vegetable fat to replace 
butterfat in milk is in the experi 
mental stage. The problem of 
use of vegetable fats as a sub 
stitute for butterfat in ice cream 
is most prominent in Texas, Mis 
souri, and Illinois 

“Soups, Salads, and Desserts 
iuthority) on 


by a_ well-known 


cooking will be about low cost 
meals in which milk and milk 
products play a major rol 

Of course vou will see “Ac 
Profit,” and the 


features. too 


counting tor 


other regular 











in the situation feel that there is a 
sufficient volume of Lawson milk go 
ing to Cleveland at 67 cents to sub 
Akron milk. Again 

About all that is 
Lawson Milk 
( leve land 
market, even though the stores num 
ber only 13 at the moment and are 


m the outskirts of the city, it was 


sidize the 54 cent 
this is speculation 
known is that when the 


Company went into the 


enough to throw the market into an 


uproal 


It has been reported that a number 


f Cleveland dealers have gone into 
some 
threat 


paper half gallons as a result 
dealers atte mpted to meet th 
rival 


by setting up cash and carry 


stores whe rever a Lawson store 


opened. This has not met with much 
success. The Lawson stores have 
flourished while the rival stores have 
not. One of the remarkable 


aspects of the Lawson story is the 


most 


customer loyalty that the name gen 
erates. If it is a choice of a Lawson 


store or another store, other things 
being equal, customers favor the Law 


son Milk Company 


Increasing Competition 


One of the reasons for the Lawson 
Milk Company's move into Cleveland 
was undoubtedly the increasing com 
petition on a price basis trom firms in 
Akron. Home delivered milk in Akron 
sells for 18 cents 


in operation that 


\ discount plan IS 
brings the price 
down to 17 cents on quantity pw 


chases and in some cases down to 


16 cents. Akron dealers say that they 
ire taking business away from Lawson 
it this price level but the trouble is 


they are losing their shirts in the 


process. There has not been a price 
Akron for than a 
On the other hand there have 
been several producer price increases 


The Akron 


independents are 


Mmicrease In more 


vear. 
dealers, particularly the 
caught in the big 
squeeze 


Bordens, National Dairy, and the 
elected to 


Lawson price for price 


Isaly chain have 


match 
Bordens and 
National Dairy do it by making milk 
available to stores at a price that en 
ables them to meet Lawson. The 
Isaly chain has gone the Lawson peo 
ple one better and is offering milk for 
All of these organ 


izations have outside backing, how 


~2 
53 cents a gallon 


ever, and can stand price competition 


that, to the independents, means ruin 


Some of the independents have al 
ready fallen by the way. In the Akron 
area only six independent milk dealers 
are still in business 
has folded 


2 ° 
> years. 


One independent 


each year for the past 


The Akron cass 
markable study in consumer psychol 
ogy. Milk is cheap in Akron. It is the 


offers a most re 


cheapest milk in the State of Ohio 
Chere is a difference of four cents be 
Akron 


ind the same milk in Cleveland a few 


tween home delivered milk in 
miles away. Consumption, howevei 
It is often argued that 
Yet in 
the Akron area, where extremely low 


is not high. 


the price of milk is excessive 
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milk prices prevail, a low rate of per 


capita consumption also prevails 


Che most logical explanation for this 
condition lies in the “war” which has 
gone on for more than ten years. The 
gallon jug has been contested bitterly 
The Lawson people have promoted 
the jug just as vigorously as it has 
been contested. A major facet of this 
promotion has been an advertising pro 
vram that attacked other milk dealers. 
These attacks have been frequent and 
have invariably cast the Lawson Milk 
Company in the role of hero and the 
other Akron distributors in the role of 
villain. Some pretty high-powered in 
vective has decorated the Lawson ads 
in the newspapers. After ten years of 
this kind of propaganda, a large num 
bet of people have become Law soli 
customers. The significant develop 
ment, however, is that another large 
group of people have apparently been 
convinced that the milk business is the 
last refuge of thieves and scoundrels 
They have said, “A plague on both 


vour houses. 


While the Lawson Milk Company 
has been gaining customers, the gen 
eral market has been losing ground 
It is a convincing demonstration that, 
while price is important in consume: 
acceptance, it is not the only tactor 
or even the most important one. It 
you tell people long enough that the 
“forces of greed” and “the milk monop 
oly” are robbing them blind, they will 
But instead of 


switching their business to the knight 


begin to believe you. 


in shining armor, they switch to some 


other product and give up milk 


Divide and Conquer 
There has been a tendency on the 
part of milk dealers outside of the 
Akron market to look at the problem 


and shake their heads. They are sorry 


for Akron dealers, a little scorntul of 
their failure to meet the jug compe 
tition, and quite smug about their own 
ability to take care of 


Cleveland was that way 


themselves 
The gallon 
jug was strictly an Akron headache. If 
it came to Cleveland, its wheel would 
be fixed in short order. The gallon 
jug has come to Cleveland and the 
result has been a wild scramble for 
new equipment, new containers, new 
stores, new price schedules, all with 
no noticeable effect on the Lawson 
Milk Company. The Lawson. stores 
continue to sell milk at 67 cents and 
more of them are opening up each 
month. Cleveland dealers are not in- 
clined to look on the Lawson method 
of milk distribution with quite the 


complacency they did six months ago. 


Ihe facts are that the Lawson Milk 
Company has been selling low-priced 
milk in gallon jugs for a long time. 
The company has grown steadily year 
after vear. It has consistently paid 
producers the highest blend price in 
the market At the 


absorbing producer costs for the fed- 


moment it 1s 
eral order, as well as its own share 
of order costs. It has pushed the re 
Akron down to 


18 cents for home delivered which is 


tail price of milk in 








below the existing wholesale price in 
every other market in the State. It 
has brought the independent dealers 
in Akron to the end of the line It 
has created an astonishing custome 
lovalty. It has tagged its competition 
with alh unsavory label and made it 
stick. It has kept the market in a 
constant state of disruption and com 
It has 


taken on the biggest organizations in 


pletely baffled the opposition. 


the business and made them dance 
while it called the tune. It has oper 
ated in a strongly union area with non 
union labor. It has won the confi 
dence ot producers and beaten every 
attempt by organized labor to bring it 
to heel. 


without a federal order and with a 


It has operated successfully 
federal order. It has won support of 
the Akron newspapers as well as na 
tional publications. It has made itself 
the darling of public servants with an 
eve for the vote generating properties 
of low-priced milk. It has maneuvered 
itself into such a position of strength 
that no administration local, state, on 
possibly even federal cares to monkey 
around with it. It has brought revo 
lution to Akron, disorder to Cleveland 
and worry to Cincinnati It has 
clawed its way to the top against 
formidable opposition. It has done 
all of this on margins so small and 
prices so low as to be ridiculous ex 
cept for the fact that they are real 
If the rest of industry thinks the gal 
lon jug and corner store is a fash in 
the pan, then the rest of the industry 
dloes not know dynamite when it sees 
it. These Lawson people play hard 


keeps. Phat 
except that the 


and they play — for 
brother, is all. All 
Lawson Milk 


a new million dollar plant in Cleve 


Company is building 


land and plans to open 200° stores 


along with it 












































7| On TOP of your market, or near the bottom... 


- 1953 will be an important year for your business 


Intelligent ideas backed with smart planning and 
execution are factors an experienced merchandiser 


G. P. GUNDLACH & CO. serves hundreds of im- 
portant dairymen every year with promotions 


We can serve you. Send today for 1953 planning 


an if you plan NOW. 
es 
a ° . 
supplies the dairy owner or manager. 
tailored to their market. 
q chart without obligation. 


“Servants to the Dairy Industry” 


G. P. Gundlach & Co. cincinnati 3, ohio 
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WANZER BUYS SALLY’S ICE CREAM 
COMPANY 

Sidney Wanzer & Sons, Inc., have 
purchased the business of Sally's Ice 
Cream Company. Operations were 
consolidated during the month of Oc 
tober into the Wanzer ice cream plant 
29 East 114th Street in 


Chicago. Wanzer has been in the ic« 


located at 


cream business at this location tor 
some 25 years but distribution was 
confined to the area lying south of 
the Loop. This acquisition will enable 
Sidney Wanzer & Sons, a ninety-five 
year old milk company, to maintain 
jty-wide wholesale ice cream service. 


Walte: 


manager. Charles Wetzel, sales man- 


Ehrmann will continue as 


ager, and Oscar Higgie, production 


manager, are both formerly of Sally's. 


e 

NEW COMMAND AT FAIRMONT’S 
GRAND ISLAND PLANT 

Neil R. Baker, formerly 


t the Central Division of Fairmont 


managel 


Foods Company, has moved from Co- 
lumbus, Ohio to take charge of the 
Grand Island, Ne 


firm’s plant at 


braska. 

Mr. Baker, who started with the 
Fairmont Foods Company in 1913 at 
Crete, Nebraska, has worked for Fair 
mont at Columbus, Ohio for the past 
27 years. While there, he was widely 
known in Ohio and adjoining state 
dairy circles. He served as President 
of the Columbus Convention Bureau, 
President of the Manufacturers and 
Wholesalers Association of the Colum 
bus Chamber of Commerce, and 
[reasurer of the Columbus Tubercu 


losis Society. 
@ 
CHARLES L. DRESSEL DIES 


Charles L. Dressel, retired 
dent of the Chicago Milk 
and former chairman of the Chicago 
Central District of The Borden Com 
pany, died September 24 in Miami, 


presi 


Division 


Florida. He was 59 years old. He 
had been in ill health for the past 
two vears. 

Born in Columbus, Ohio, Mr. Dres 
sel entered the milk industry as a 
driver for the MeGowan 
in that city. He became a partner in 
the company, and when it was pu 
chased by the Moores & Ross Co. 
he continued with the latter organi 
zation as a milk and ice cream sales 


man for the wholesale trade 


1952 


Later transferred to Zanesville, 
Ohio as branch manager for Moores 
& Ross, he returned to Columbus ten 
vears later a vice-president of — the 
Ohio-Indiana Division when The Bor 
Moores 


den Company acquired the 


& Ross operation. 


In 1935 he was transferred to Chi- 
cago as president of the Borden-Wie- 
land operation, which is now The 
Borden Company, Chicago Milk Di- 
vision. He continued in that post 
for 13 years, until 1948, when he be 


came chairman of the Chicago Metro 


politan District, now known as Bor 
den’s Chicago-Central District. 

Mr. Dressel’s retirement from The 
Borden Company became official on 
July 1, 


status in an advisory 


when he ended a semi-active 
capacity with 
District. He 


moved to Miami this spring, where his 


the Chicago-Central 


sons operate a dairy business. 

He was a member of the Dairy 
men’s Country Club. He is survived 
by his wife, Ann M. Huft 


and two sons, Charles L., Jr, and 


Richard L. Dressel. 


Dressel 





Dairy Co. 


No Specks! 
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ANCHOR 
ALKALI 





No Spots! 


No Dulling Film! 


Your Bottles 


Sparkle with 


Cleanliness 


When you use Solvay ANCHOR ALKALI, 


you add a bright sparkle to your bottles .. . you 


eliminate specks, spots and dulling film. Because 
ANCHOR ALKALI has special rinsing properties, 
this high-efficiency bottle washing cleanser 
does a ‘perfect’ job—leaves your bottles 
glistening-clean and sterile! And it's more 
economical because consumption per unit 
number of bottles washed is really low. 


Be sure to specify Solvay ANCHOR ALKALI. 


A so.vay Special cLeanser 


SOLVAY PROCESS DIVISION 





Allied Chemical & Dye Corporation 
61 Broadway, New York 6, N. Y. 
ee Branch Sales Offices: — 
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— Cost Accounting — 





N THE October issue of the Revieu 
| I outlined the beginning of a cost 
finding set-up for fluid milk dealers, 
requirements of such a system and 
in response to many requests on the 


We the 


requirements of such a system, 


subject. ran through basic 
and 
touched on the procedures involved 
In this issue, I will attempt to narrow 
down those procedures into specific 


pomts 


We had arrived at a point wherein 


costs are to be collected by four divi 
SIONS Ol departments or processes: re 
ceiving, pasteurizing, packaging, stor 
We 


ledger set-up to provide for collect 


age, need, therefore, an 


expense 
ing costs by process. In practice, it's 


quite simple. A columnar ledger, as 


shown in Table I, will do nicely 


All costs which can be directly 
charged to pasteurizing are so charged 


The effect as 


distributions as possible, that is, to 


aim is to few re 
make departmental charges directly 
from source data at the outset. Fo 
the be 


done. Equipment depreciation, equip 


most part, this may readily 


ment rental, labor, taxes on payroll, 


insurance, building depreciation 01 
rent, supplies (to some extent) can all 
be directly charged to the process af 


fected. Other 


maintenance and repairs, superintend 


expenses as power, 


ent’s salary, may have to be pro 
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TABLE | 


PASTEURIZING DEPARTMENT 





Date Ref Depreciation Rentals Repairs Labor Power Supplies etc, 
$ $ $ $ $ $ 
TABLE II 
Expense Receiving Pasteurizing Packaging Storage 

Bottles, caps direct 

Equipment Depr direct direct direct direct 

Build. Depr. direct direct direct direct 

Labor direct direct direct direct 
Supervision pro rata pro rata pro rata pro rata 
Supplies could be either direct or pro rata, depending on nature 
Payroll taxes direct on direct labor charges, pro rata on other labor costs 
Insurance could be direct or pro rata, depending on nature 
Product direct, depending on how accounted for at various points 





An 


not 


rated on a pre determined base 


illustrative classification, though 
an all inclusive 


in Table II 


one might he is 


show 1 


Where Pro-ration Is Necessary 


Where pro-ration (re-distribution) is 
necessary, an expense 1S first collected 
Im an inclusive, nOn-process account 
salary. 


the 


a pre-determined bass 


“superintendent's 
distributed to 


such as 
From there, it is 
processes on 
That 
labor 


lars, proce ssing hours. 


base could be any of 
dol 
Supplies such 


O1 plan. 


direct hours, direct labor 


as cleaning compounds, lubricants, 


which are not directly allocable, could 
be re-distributed on the basis of proc 


ess hours. The end desired is to wind 


up with all overhead charged to the 
four processes so that nothing is left 
to be absorbed as a “general miscel 
laneous 


| he 


expense will depend on such factors as 


or some other such expense 
best base for re-distribution of an 
size of plant, plant layout, division of 


labor, variety of products and the like 


rhe accounting for raw product is 


something else again. The easiest way 


to account for it is by 


ovel all vields 
of finished product in each category 
But 


up which cannot then be assigned t 


losses Ol shrinkage always show 


the process and product to which they 


belong. If a loss remained nominal, it 
wouldn't matter very much anyway 
but verv often it does not. On the 
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ithe 
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gre 
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ther hand, it is dec idedly difficult to 


measure process inputs with any de [RECEIPTS | 


gree of accuracy in any continuous 








< > 
| flow system. In accounting for costs, Y Y 


the problem is to measure (1) daily |TO PASTEURIZING | + 1 TO SEPARATING | 


receipts, which is easy; (2) quantities 

















to separation, which may or may not 


be difficult; (3) yields of cream and SKIM Y 


skim from separation, which should 
not be too difficult; (4) skim to stand |STAN DARD} < > STAN DARD} CREAM | 
ardizing, which may or may not be 
| difficult; (5) standardized milk and 


cream to bottling, which is usually [CHEESE | 


not easy to measure; (6) packaged 








4 


























products to cooler, which is quite easy - x i a y 
to measure; (7) skim to cheese, quite i | PACKAGING im 


easy; (8) cheese yields, quite easy; and 




















finally (10) product load-outs, which 


Ba must be measured in any event. Inci | STORAG E | 


dentally, between the receiving opera 





| tion and packaging, the catch-all “pas Assume, now, that 1,000,000 20,000 are used to standardize cream 
teurizing” covers and includes clarifi pounds of raw milk are received from to 20% and the balance, 155,000 
| cation, separation, standardization, farmers. Of that volume, 800,000 pounds are made into 20,000 pounds 
| pasteurization, cheese manufacture. pounds of skim disappeared in the of cheese. At a theoretic yield of 
lhese functions could easily be sepa milk, and 200,000 pounds are sepa 7 to 1, 15,000 pounds of skim were 
rated and separately accounted for rated into 20,000 pounds of heavy lost or wasted in making cheese. As 


but it is problematical as to whethe cream, and 175,000 pounds of skim. sume 4% milk received, pasteurized 
the results would justify the extra We know at this point that 5,000 separated, at a price of $6.00 for class 
bookkeeping. pounds of skim disappeared in the Il and $4.00 for class Il. with a butter 
We may, at this point, construct separation process somehow. Of the tat differential of S« per point plus 
| cost How chart, somewhat as follows available 175,000 pounds of skim or minus 4%. The product cost (direct 
aplies ete. | 


ne 


Pr _—— FIBER GLASS ROOF INSULATION* 
| — ONE-PIECE WINDSHIELD* 














Storage | | 
LEAK-PROOF COWL JOINT STRIP* 
direct 
direct WRAP-AROUND 
direct STEEL REAR BUMPER* 
pro rata 
n nature 


UNDERCOATING OF 
-—— UNDERBODY AND INSIDE 
OF OUTER BODY PANELS* 


2r labor costs 
re 
‘ious points 


LOW, DROP-FRAME 
CROSS-AISLE* 





rged to the 
hing is left *Standard features, extra cost on most 
BI il miscel- other makes, included in low list price. 
ch expense 
yution of an 
For Fast, Low Cost Bakery Route Service 


STANDARDIZE ON UNIVERSAL 
HOUSE-TO-HOUSE DELIVERY BODIES 


On Chevrolet, Dodge, Ford or GMC Flat Face Cow! Chassis 


h factors as 
division of 


nd the like 


product is 


easiest was 








er-all yields 


th ¢ ategory Adjustable angle iron Welded drain outlets in Convenient Stond-Drive 
lways show Universal bodies give you the advantage of special- spuinausieaie ea ee ee 
assigned t ized design to meet your individual requirements . . . FOR COMPLETE ae ce aes’ Gn TRUCK DEALER 
which they at the lowest available cost. You'll be able to load ibe 


oe a and unload faster, cover larger routes in less time, J be iV t @ SA L SA L F 4 | x C 
ie eos “ cut delivery costs, increase profits. - 
: : ; Dept. MD-3 - DELAWARE, OHIO 
O n it 
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materials cost) would be calculated illustration, 20,000 pounds were lost WESTERN STATES DAIRY 
and allocated as follows in total. Allocation would be: CONVENTION PROGRAM 
Ihe Western States Dairy Conven 

















Fluid milk 800,000 Ibs. $6.00 $48,000 Product Inputs % Loss Allocation 
Fluid cream 40,000 16.80 6,720 Fluid milk 800,000 lbs. 82 $131.20 tion dates have now been definitely N 
Cheese—input 155,000 80 ) Fluid cream 40,000 4 6.40 set for December 7th, 8th, 9th, and 
yield 20,000 062) 1,240 nee cere — 10th in Denver at the Cosmopolitan 
ao i - 980,000 100% $160.00 Hotel, it was announced by Ward k 
Total 1,000,000 $5.60 $56,000 = Holm, Executive Secretary of the Col 
Loss 20,000 @ 80c $160.00 orado Dairy Products Association. An 
The separation loss, $40, would be . 


extra day has been added to this year’s 
A. Si MOHKR JOINS SEYMOUR convention schedule and will be de 
Arthur C. Mohr has been appointed voted 


assigned to cream and cheese in the 
proportion of raw product used in 


we to accounting problems. Also 
each, viz., 40,000 pounds and 155,000 


General Sales Manager of the new on this extra day De 
pounds respectively. Final determined Specialty Products Division of The 


costs are thus 


ver dairies will 
have open house and show off some 


Seymou! Packing Company, proces- of the finest processing facilities in the 





Fluid = milk $48,000 12.90 per quart sors of the nationally known Consort west. 

“sim cream — pr goatee Brand of egg and poultry products As last year, the convention will 
art are tlle casa, Mohr’s years of successful sales kick off on Sunday with a buffet sup 
Total $56,000 12.04c per quart management of the Corn Products per and an evening of entertainment 

Department of Anheuser-Busch, Inc. and fell | 
Phe cost of the 15,000 pounds skim : ; é : ee ee 
St. Louis, Mo., admirably qualify him 
lost in cheese making was automati ; ; os ® 
2 for the direction and organization of 

cally absorbed Im a finished product, the new sales expansion program of TOM CROW JOINS KENT 

cheese, in these calculations. Thus The Seymour Packing Compan fom Crow, for many vears asso 


the two sustained losses, 5,000 pounds Fields to be explored will be in newly ciated with Crow Brothers Poultry ot 


nm separation and 15,000 pounds in Letart Falls, Ohio. has now joined 


Kent Industries, Inc. of Chicago 


developed egg products, dried and 





manufacture were localized and as frozen, particularly adaptable for us 

















signed specific products. When losses age in the confectionery, food and Crow will assist in coordinating 

cannot be localized, they would be textile industries, according to Jay G. Kent installations and plant layouts 
allocated on a product yield basis ad O'Dell, Executive Vice-President of and will work in the Eastern and edi 
justed for theoretic inputs. In the Sevmour. Northeastern sections of the country mil 
‘ HW 
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du 

Check FEATURING A 150° 
DUMPING ARRANGEMENT pr 
THESE FEATURES le 
in 
* Partition separates cleaning : 

from sterilizing stations. ; pr 
un 
> 4 Saves costly space. en 
* Provides maximum visual in- im tor 
spection for incoming AND igs lis 
outgoing cans. * pr 
7 Eliminates necessity for sep- ‘ As 
arate reject conveyor. ot 
* Completely accessible for _ 
cleaning and adjusting. pl 
le 
* All controls within easy reach. ; 
1 





KENDALL-LAMAR | 4a umm TM 
CORPORATION is. ; 


POTSDAM, NEW YORK iat Be in 
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NEW YORK CITY GETS 
DAIRY COUNCIL UNIT 


PAULINE MURRAH, Program Director 


\ National Dairy Council nutrition 
education program to increase fluid 
milk consumption has been launched 
in New York City, the world’s largest 
market area, Milton Hult NDC presi 
dent, has announced 

The program is producer-sponsored 
through funds from the New York 
State “Milk for Health” program and 
will be operated by the National Dairy 
Council under the guidance of the 
Greater New York City Milk Pro 
ducers’ Dairy Council Committee. 

For the first few months of the 
program, a staff of 8 or 9 persons will 
be maintained. During this period, 
an educational program. staff and a 
staff, 
under Miss Murrah, will ascertain the 


professional program working 


extent the program can be directed 
toward the almost 8 million consumers 
living in the five boroughs which com 
prise the Metropolitan New York area. 
As the program develops, a larger staff 
of trained persons will carry out a ser 
ies of project aimed toward New York 
professional groups such as physicians, 
dentists, city health officials, and die 
titians. 

The public school teaching groups 
will be contacted. Through education 
NDC 


will be made available to thousands 


leaders, educational materials 


in grade and high schools. Use in the 
classroom of these materials guaran 


tees the communication of a_ better 
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understanding of the dairy industry 
and a greater appreciation of the nu 
tritional values of dairy foods to mil 
lions of individual family groups. NDC 
materials have been doing this job in 
behalf of the dairy industry in affili- 
ated dairy council areas for many 


vears. 





Members of the Greater New York 
City Milk Producers’ Dairy 
Committee are: President, Elmer Mc 
Cann, Chateaugay, New York; Vice 
President, Clarence Little, 
New Jersey; Secretary, John B. Hollo 
way, Amsterdam, New York. Other 
members: Morelle Cheney, Bemus 
Point, New York; R. P. Kinney, 
Amenia, New York; Orrin Ross, Low 
ville, New York; Preston Erway, Gene 
see, Pennsylvania; John Roebuck 
Walden, New York: Jake Pratt 
Schaghticoke, New York: and C. F 
Handy, Milk for Health, Inc., Ithaca. 


Council 


Sussex, 




































means more efficient sealing... greater milk 


MID-WEST also manufactures the KuverTOP closure, 
with a complete line of fine quality disc caps. Ask your jobber. 


MICKEY THE MILKMAN says “Advertise home delivery 


now’. Write for series of free newspaper mats promot- a7 
ing home delivery of milk in glass bottles. a “ ‘ 


























the economy closure 
that helps reduce labor costs 





Keep ahead of competition by offering your gustomers the advan- 
tages of economical AlumaSEAL hooding. Paper-lined aluminum 


tection. Exclusive 


AlumaSEAL hinge-open action permits greater convenience in use, 
The AlumaSEAL hooding unit is simple to operate... easy to clean 
and maintain. Available in 51mm, 48mm, and 38mm sizes. 


along 
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This is England. The cans are 


terial, however, is milk. 


One hears a great deal in a rather 
sarcastic vein about socialism in Eng 
land. We have no brief for socialism, 
but we have often felt that the picture 
was somewhat exaggerated. The fact 
that escapes some of our more vocal 
contemporaries is the terrible drain 
that two great wars in the space of 
35 


island. Two wars, the transition from 


These are delivery vans. 
immediately the open character of these trucks. Hanson’s uses 
some 200 vehicles in its operation. 
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called 
churns. The trucks are called vans. The 
cattle are T-T Red Polls. The raw ma- 


a 
> years exerted on the stout little 





American milk handlers will notice 





This is the unloading deck of the “depot.” In the space of 4 hours, this plant receives 
2,500 cans or churns. The farms are all within a 30-mile radius of the depot. See 


anything different? 


empire to Commonwealth, and_ the 
great social and economic upheaval 
of our time have had their effect. Nev 
ertheless, the picture story on these 
pages is the story of a vigorous private 
enterprise remarkably similar to yours, 
and yours, and yours. 

Hanson's dairy, founded by Hames 
Hanson, is a large milk business in 


iny language. The Long Lane plant 


‘ 
seer? 


poaae raat 


CANS, CHURNS, and VANS but they 
HANDLE MILK 


shown in these pictures, is one of six 
operated by the Hanson family. This 
plant processes 60,000 quarts a day 
There are some differences in equip 
ment, but basic techniques and pw 
poses are the same as in this country 

It is not our purpose to seek out 
differences for the sake of ridicule 
Many of the differences may well be 
dairymen 


something that American 


ng aees 1890 E88 


paranerest 





The retail delivery truck, open on three sides, is in startling con- 
trast to trucks used in this country. Wonder what they do about 
temperature, sunshine, and dust? 
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receives 


pot. See That ole debbil bacteria is at work in England as well as in the 


This plant, one of several in the Hanson organization, can handle 
United States. An outstanding characteristic of this plant is the 


6,000 gallons an hour. The equipment is of European manufacture, 
large number of women employed but American milk processors would probably feel at home with it 


ey ALL 


could profit by. However, tor 
the sake of a little fun, the 
({merican Milk Review ofters 


ne of six 
ily. This 


s a day. 


, 1 modest prize of ten dol 
n equip ’ 

lars to the reader of this mag 
und pur 


izine who sends us the larg 
country 


est list of differences between 
seek out 
ee this operation and a charac 
ridicule 


well be 


lairvmen 


teristic American operation. 


Sharpen up vour pencils and This battery of bottle washers bespeaks a large An impressive array of fillers operated by men feeds 
; scale operation. Note the unique architecture in the the bottle conveyor line. Here again the presence of 


our eves. Let's get arching ceiling, concrete supports, and windows. many women workers in the plant is demonstrated 


Much of the milk is exported. Here a Hanson’s of Liverpool was founded by Hames Hanson. Mr. Hanson, in the foreground, 
load of sterilized milk is being loaded is surrounded by his sons who are, left to right, Bob, Transport Manager, and Les and 
on a ship bound for West Africa. Jack, jointing managing directors. 
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CONVENTIONS AND CONFERENCES 


Washington State Dairy Foundation— Annual Meeting 
November 1, at Hotel Vancouver, Vancouver, B. ( 
\. Frank Bird, Secretary, 808 Skinner Bldg., Seattle 

Michigan Dairy Manufacturers’ Conference—13th Annual 
Conference, November 5-7, at Kellogg Center, Michi 
yan State College Campus. Pre-registration desirable 
For reservations at Kellogg Center, write to Dairy 
\lanufacturers’ Conference, Continuing Education Ser 
vice, Michigan State College, East Lansing 


National Milk Producers Federation 36th Annual Con 
vention, November 9-13, Atlanta, Ga. Contact Charles 
W. Holman, Secretary, 1731 Eye St., Washington 6 


Dairy Technology Conference —|‘ighth annual conference, 
November 12, at Dairy Department, University of 
Maryland. For milk plant operators and employees, 
milk inspectors and sanitarians and field men. W. S 
Arbuckle, Professor of Dairy Manufacturing, Dairy 
Husbandry Department, University of Maryland, Col 
lege Park 


New Jersey Milk Industry Association — Annual Meeting 
November 12, at Berkeley-Carteret Hotel Asbury 
Park, N. J. Bo Adlerbert, Chairman of the Annual 
Meeting Committee, Sunrise Dairies, Hillside, N. J 


Western States Dairy Convention—J lie 1952 Annual Cor 
vention, December 7-9, at the Cosmopolitan Hotel 
Denver, Colo. Ward K. Holn Executive Secretary, 
Colorado Dairy Products Association, 701 Kittredge 
Bldg., Denver 7 


Illinois Dairy Products Association— Annual Meeting, De 
cember 15-16, at the Morrison Hotel, Chicago. G. M 
Van Buskirk, Secretary, 309 \W jackson Blvd... ( hicaygo 


Ice Cream Manufacturers’ Conference—-\Will be held Jar 
uary 16 at Rutgers University. Contact Prof. Frank G 
Helyar, Director of Resident Instruction, Rutgers Un 
versity, New Brunswick, N. ] 


Dairy Queen National Trade Association—Annual Conven 
tion, January 19-21, at the Hotel Roosevelt, New Or 
leans, La 


National Dairy Council Conference Annual Meeting, Win 
ter Conference, January 26-28, at the Hotel Deshlet 


Wallick, Columbus, Ohio 


Ice Cream Conference—Second annual conference, January 
31, 1953, at Dairy Department, University of Maryland. 
For ice cream plant operators and employees and sani- 
tarians. Contact W. S. Arbuckle, Professor of Dairy 
Manufacturing, Dairy Husbandry Department, Uni 
versity of Marvland, College Parl 


~ 
SHORT COURSES 


Concentrated Milk Products — University of Wioisconsit 
November 3-15. Manufacture of non-fat dry milk solids 
evaporated milk, dried whey solids, et Contact | 
frank Wilkinson, Director of Short Courses, 108 Agri 
cultural Hall, University of Wisconsin, Madison 6 


Soft Ice Cream and Ice Milk University of Illinois, No 
vember 11-12. Compounding and processing of mixes 
quality maintenance, and merchandising. Contact R 
K. Newton, Superintendent of Conference Division of 
University Extension, 71314 So. Wright St., Champaign 


Dairy Manufactures—Texas Technological College, Novem 
ber 19-21 Contact J. J. Willingham 
Head, Department of Dairy Manufactures, Texas Tecl 
nological College, Lubbock 


Market Milk University of Wisconsin, December 1-13 
Commercial handling and processing of market milk 
cream, buttermilk, and sour cream; laboratory in bac 
teriological and chemical control Contact J. Fran! 
Wilkinson, Director of Short Courses, 108 Agricultural 
Hall, University of Wisconsin, Madison 6 


General course 


Ice Cream Course for Dairy Equipment and Supply Men 
Pennsylvania State College, December 8-13. Compre 
hensive course including composition, standardization 
of acidity, etc., also testing. Contact A. Leland Beam 
Director of Short Courses, School of Agriculture, Penn 
svlvania State College, State College 
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Dairy Stores University of Illinois, December 9-10. Ad 
vertising, merchandising, refrigeration, sanitation, pac 
aging technics and problems, training personnel, and 
management problems. Contact R. K. Newton, Super 
intendent of Conference Division of University FE 
tension, 713% So. Wright St., Champaign 


Dairy Manufacturing— Michigan State College, eight week 
January-February. Includes bacteriology, dairy prod 
ucts judging, butter and ice cream making, market 
milk processing, creamery mechanics, and_ practic 
creamery tests. For details, write to Director of Short 
Courses, Michigan State College, Kast Lansing 


Testing Milk, Cream, and Dairy Products — Pennsylvani: 
State College, January 5-10, 1953. Contact A. Leland 
Beam, Director of Short Courses, School of Agricul 
ture, Pennsylvania State College, State College 


Ice Cream Making—Rutgers University, January 5-15, cor 
ducted by Dr. Joseph G. Leeder, Associate Professor 
of Dairy Manufactures, New Jersey State University 
Contact Prof. Frank G. Helyar, Dir. of Resident I: 
struction, Rutgers University, New Brunswick 


Ice Cream —University of Wisconsin, January 5-17. Con 
mercial handling and processing of cream, ice milk 
etc.: mix calculations and laboratory control. Contact 
J. Frank Wilkinson, Director of Short Courses, 108 
\griculture Hall, University of Wisconsin, Madison ¢ 


Ice Cream Course for Plant Men -Pennsylvania State Col 
lege, January 12-24. Regular course in ice cream making 
Contact A. Leland Beam, Director of Short Courses 
School of Agriculture Pennsylvania State College 
State College 


Milk Testing —-Rutgers University, January 19-23, conducted 
by Dr. Samuel A. Lear, Assoc. Prof. of Dairy Manu 
factures. Contact Prof. Frank G Helyar, Dir. of Resi 
dent Instruction, Rutgers University, New Brunswicl 


Fourth Annual Ice Cream Short Course — University ol 
Maryland, January 19-30. Technical and practical trair 
ing for ice cream plant employees. Contact W. S 
Arbuckle, Professor of Dairy Manufacturing, Dairy 
Husbandry Department, University of Maryland, Col 
lege Park 


Market Milk and Milk Supervision—Pennsylvania State 


College, January 26-lebruary 7. Testing license exam 
Contact A. Leland 
Beam, Director of Short Courses School of Agricul 


ture Pennsylvania State College, State College 


ination at conclusion of courses 


Elementary Ice Cream Making—University of Massa 


chusetts, January 26-30. Contact Director of Short 


Courses, University of Massachusetts, Amherst 


Advanced Ice Cream Making — University of Massachusetts 
February 2-6. Contact Director of Short Course 
University of Massachusetts, Amherst 


NATIONAL DAIRY PLANS BIG CAPITAL 
EXPENDITURE IN ‘53 


National Dairy Products Corporation is planning cap 
ital expenditures of $22,000,000 in 1953, according to 
E. E. Stewart, president. The plans were outlined to 
the Board of Directors who met in Atlanta in connection 
with the opening of the new Kraft Foods Company plant 


in nearby Decatur, Ga 


“This budget provides for additional machinery t 
lower production costs, trucks, refrigerated cabinets and 
expenditures for regular replacements,” Mr. Stewart said 
“In addition, two new plants are being studied for con 
sideration at a later date. Including previous expendi 
tures, this brings to $20,000,000 National Dairy’s capital 
expenditures since the end of World War IT.” 
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HI, OFFICER... 
WERE ON OUR WAY 
FOR A CHOCOLATE 


By Frank Gray 
ANY SALESMEN take a rather skeptical atti 


tude toward advertising. It is human nature 
ght week 


airy prod to over-emphasize one’s contribution to the 

B. market marketing picture, and salesmen often feel that since 

: gree the majority of business is closed by personal solici FORBES 
ing tation, why spend the money on advertising. 

nnsylvania It is true that advertising seldom brings in a CHOCOLATE! 
A. Leland volume of direct business except for certain articles 

f Agricul 


which are sold via coupons. It is also true that some 
ege ; 

businesses have been built without the benefit of 
; 15, con advertising. Hershey Chocolate Corporation is an 
’rofessor 


Hinkeewains outstanding example. Hershey chocolate bars have 


ssident Ir been sold around the corner from everywhere for 
ick many, many years, and are still a standard item on 
EAP Caen every candy counter—yet the company has never 
ice milk done any general advertising. 
1. Contact 

yurses, 108 In considering an example such as this, however 
Madison 6 we must admit that they are the exception rather 
State Col than the rule. Hershey began distributing when 
im making national advertising was not used as it is today 


rt yr oa and when five-cent candy bars were a novelty. Hav 
ri ollege . a 


ing established wide distribution, this manufacture: Nowadays you can’t fool kids, or grown-ups 


conducted has held market position by strict adherence to either. They insist on a REAL CHOCOLATE 
saiag lenin. quality. flavor. It must be mild and smooth in texture. 
ir. of Resi The days of heavy, built-up synthetics that 


: ; For everv firm which has prospered without a ; % 
Brunswicl secs wine? cuaaie-6e he taste like chocolate” are gone. 
advertising, we can name dozens which have died ia ; 1 with the fl 
- y ‘ > > 2 y Sa s > y eo 2 ) 
from lack of it and hundreds which have prospered If you ae i Cee satisfied See Cae eee 
: ca of your present product—FORBES, with over 
act W. S because of it. Rather than regard advertising as a : : . ar . f : 
ag. Daj ; 50 years experience in making chocolate 
’ airy > - » » > Te > j ° ° 
nl Koel substitute for personal selling, it should be regarded products of superior quality, may be able to 
, as the power which eases and emphasizes the work help you produce a tastier and better chocolate 


iversity ot 
‘tical train 





_— of salesmen. drink. Write for a sample. 
ania State zs : ; 
ih oeien For one thing, advertising puts the firm’s story —— « 
A. Leland in writing. It establishes the com , ble ’ Y —_» 

i ; g. ‘ { Pany aS TreSpOnsiDi¢ 
f Agricul - ; IT’S FREE: id ConsumEns 
«Bt and its products as standard brands. The net effect poms 

. of this publicity is to give the salesman prestige in Here’s a folder you'll want to read. cnocotare 

of assi ; 

& Shen the eyes of his customers and prospects. It tells you how to make a real — 
erst The salesman is effective to himself and to his chocolate milk drink, that brings 
ssachusetts company only when he is face to face with his pros customers back for more. Use the 
t Courses pect. His efforts are limited by time and energy. coupon for your FREE copy. 


He is at a definite disadvantage when called upon 
to explain who his company is and what his product 
is. Any salesman who has ever tried to sell un 


PITAL advertised merchandise is well aware of the sales The BENJAMIN P. FORBES CO. 


resistance aroused by the new and unfamiliar. 2000 WEST 14th ST. @ CLEVELAND 13, OHIO 
P Another thing that advertising does for the sales 

nning cap : Tima... ienp eG acegeee | Er rn Soe ce er ee Ee ee 

man is to present selling messages between his calls, 7 

i iitiais Hes i ind hi 7 The Benjamin P. Forbes Co. 

eeping the customer reminc ed of him and his prod 2000 West 14th Street, 

Cleveland 13, Ohio 


cording to 
uutlined to 


; ucts when he may be at the other end of the terri 
connection ‘ , 
tory. It confirms in writing what he has conveved \ 
pany plant 
in words, and reminds customers and prospects to 


| 
| 
| 
| 
S | 
place orders in his absence. Advertising also helps TA\ Send us a sample of FORBES Chocolate Flavor 
chineryv. to create consumer demand. which is reflected in profit POW Powder. 
binets and able turn-over for jobbers and dealers. Cov | Sweetened [_] Unsweetened 
| 
| 
| 
| 
| 
| 


Please send us your folder: 
"CONSUMERS AND CHOCOLATE 
MILK" 


‘wart said For these reasons it is to the advantage of TODAY! Name 
d for ne every salesman to gear his efforts to his company’s e Compeny 
5 -Capou advertising—to use it as a correlated tool of selling eens 
ry's capital to bring it to the attention of customers consistently 
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CATTARAUGUS 


hdl “ome he Jian Kile! 
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Back in the S s of hoop skirts and 
silk tile hats, PURITY quality equip- 
ment commenced to pour from the 
little rock-ribbed community shown 
herewith. Up-to-date equipment and 
methods today, but old-fashioned hon- 
esty still prevails. 


“ Bacillus tuberculosis 
giant among milk- 

borne diseases. 

PURITY slanahteve 


"em. 


PURITY Solid Stain- 
less Steel Round- 
Corner Rectangular 
Storage Tank is a 
beauty. Skillfully 
engineered battleship 
construction and rap- 
id, thorough agitation. 


FROM COW T0 CUSTOMER 


[X these days of keen milk plant competition, 
it’s a fact that the quality of your finished milk product 
is nothing less than the sum-total of steps 
all-along-down-the-line. If you're seeking the favor of 
that hard-to-please connoisseur, Mrs. Housewife, then a 
PURITY Solid Stainless Steel Storage Vat or Ice Cream 

Flavor Mix Tank, like those shown 
> seed oan herewith, may be just as important 
speedy, sturdy, sani- to you as any other part of your 
tary and efficient. As- 
sures a steady flow of 


unvarying flavor and 
grade. 








processing 


plant equipment. 


PURITY Milk Process- 
ing Equipment is built to give 
perfect handling all the way 
from Cow to Customer. Years 
of successful manufacturing 
background, and thousands of 
pleased customers to recom- 
mend it. It’s surely something 
to tie to; and you can buy it 
with your eyes shut, as a lot 
of other milk plants are doing, 
and be right-side-up-with-care 
every time 


just try it, and 





It nill pay you to investigate before you buy— 


write for bulletins of the complete PURITY Line. 


PURITY (> 


MILK HANDLING MACHINERY & EQUIPMENT 
Oukes @ Bureer, Inc., Sole Distributors 
CATTARAUGUS, N.Y., U.S.A. 


Eol. 








IS73 Over seventy-five years of honest equipment 
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BEATRICE FOODS SALES AND NET 
PROFIT HIGHER 

Sales and net profit of Beatrice 
first 


ahead of last year, 


Foods Co. for the 
half of the 
according to William 


second quarter and for the company’s 
fiscal year were 
G. Karnes, president. 

Net profit of $831,756 for the quarter ended August 
31, was equivalent after preferred dividend requirements 
1,038,980 shares of common stock 
with net of $790,135 and 


769 shares of common stock out 


al share On 
Chis 


73 cents a share on 1,023, 


to 76 cents 


outstanding. compares 


standing for the same perl id last veat 


ended August 31, net 


79, equivalent 


For the six months 
amounted to $1,387 
dends to $1.26 a 


$1.23 a 


profit 
atte preferred divi- 
compared with $1,344,540 and 


period of last vear 


share, 


share for the same 


Sales for the quarterly) 
$61,884,655, an increase of $1,184,709 o1 
1.9 per cent over sales of $60,699,946 for the same quarter 
Sales of $118,011,243 for the six month period 


compare with sales of $115,419,288 for the corresponding 
of 2.2 


period ending August 31 


imounted_ to 
last vear. 


period a year ago, a gain per cent. 


Due to favorable 


mer months in most parts of the country 


weather conditions during the sum 


unit ice cream 


sales were higher than last vear and ice ere 


‘am profits im- 
Karnes stated. Butter 


higher during this period 


proved over the previous year, Mr. 
department profits also were 
than a year ago. 


ae 
ICE CREAM INDUSTRY SETS DATE FOR 
1953 FESTIVAL 


date for the 


1953 was 


Che starting annual nationwide Ice 


Cream Festival for announced jointly today by 
Dairy 


Assoc tation ot Ice Cream 


the American Association and the International 


Manufacturers. The big mer- 
June 15 and 


carry through the summer to coincide with the 


chandising mobilization will under way 
peak poten 


tial sales period for the ice cream industry. 


Cream Festival to make the indus- 


more 


Plans for the Ic« 
outstanding than ever are already 
from the 


peach ice cream will be highlighted as the flavor feature 


trywide sales drive 


under way. In response to a request industry 


during the festival event. 


Dairy 
advertisers will spearhead the campaign with 

posters, TV 
Merchandising 


The American Association and cooperating 
related food 
magazine, outdoor 


new spapel supplement, 


and radio advertising. The Ice Cream 
Institute will produce festival display material for use by 


the industry 


\ series of pre-festival rallies will be scheduled in 
country to carrv the 
festival plans to the industry. These 


March dating 


During the 1952 and July 
ice cream sales substantially topped 1951 figures for the 
Robert North of the Interna 
Cream Manufacturers. He 


attained this year are 


various regions across the message of 


rallies probably will 


be given February and 


festival, June nationwide 


same period according to 


tional Association of Ice points 


out that successes spurring on the 
sponsors of the event to have plans ready earlier to develop 
follow-through sales plans at the market level 
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OFFERS PROMOTION KITS FOR FORTIFIED 
MILK SALES 


Four powerful new promotion kits to help sell forti- 
ied milk have just been released to the dairy trade by 
eneral Mills, Inc. according to Leo J. Walsh, sales man- 
ger of Special Commodities Division. The kits feature 
he health, diet skim milk on 
) per cent butterfat milk fortified with vitamins A and D, 
fortified with vitamins A, B:, Bs, Niacin, and D, 


ron and iodine. 


and economy benefits of 


and 


By using these kits. the dairv trade can advertise 


tified milk with lowe 
umers who have neve 
ealth fortified 


fat content to reach and sell con 
been told or sold on the 
children 


before 


value of milk. There are who 





The health and diet benefits of low butterfat milk fortified with 
vitamin-mineral concentrates is personified above by Joyce Ble- 
wett of Minneapolis. Miss Blewett demonstrates the new milk 


promotion kits prepared for dairymen by General Mills, Inc. 


equire extra vitamins and minerals for growth and vital 
tv, adults over 60 who must eat less rich foods, and preg 
nant women or nursing mothers who need extra vitamins 
ind minerals. 

The promotion gets the sales message across with 
bottle 


educational folders, radio spot announcements, news sto 


large posters, newspaper advertisements collars 
ries and letters to doctors. Many additional sales tips are 


explained in a promotion-idea booklet included in the kits. 


Each of the four promotion kits does a specialized 
vitamin A and D 2 per cent BF milk, 
2) vitamin-mineral 2 per cent BF milk, (3) A and 
D skim milk, or (4 The skim 
milk kits are adaptable to non-fat, low-fat, or skim milk 


selling job for: (1) 
2 vitamin 


vitamin-mineral skim milk. 


You mav obtain a free kit bv writing General Mills 
Min 


firm, address, and tvpe of kit pre 


Inc., Special Commodities Division, Minneapolis 1, 
nesota — giving name 
ferred. 


* 
IT’S GOT SOMETHING, THAT’S FOR SURE 


tesults of recent experiments at the University of 
Minnesota the direction of Dr. T. W. Gullickson 
have confirmed his earlier calves fed 
whole milk thrive better than calves fed skim milk with 
of butterfat 


under 


findings that dairy 


vegetable fats added in place 


Dairy calves fed vegetable fats in their diet invari 
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Many of America’s leading dairies are buying United 
Steel and Wire Cases, in fact United cases are the 
most popular steel cases on the market today. Big 
dairies who have investigated case costs are finding 
that husky United Steel Cases may outwear low cost 
wood as much as 10 to 1. Big dairies don’t pass up 
savings like that. 


STRONGER — LAST LONGER 


United Cases are built on heavy steel bar stock base frames that 
do not wear out from floor abrasion. Corner posts are solid 
metal, bottom support wires flat, all wires welded at every inter- 
section, Smooth interiors have no projections to cut or snag, 
furnish ideal protection to paper bottles. Galvanized finish is 
smooth and long wearing. 


FOOLPROOF IDENTIFICATION 


Your name permanently embossed in the steel corner, cannot be 
removed or completely defaced. You have positive identification 
for the life of the case. Ask your jobber today. You may be 
able to cut case costs as much as 40 to 50% over low cost wood. 


UNITED STEEL AND WIRE CO. 


137 FUNVA AVE., BATTLE CREEK, MICH. 
Branch Plant: Wilkes-Barre, Pa. 
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npan) 
ably died by the time they were 3 months old. Somdgotiat: 





who were switched to a butterfat diet before 3 mont! 


° The 
survived 
\¢ the 
In studies just completed, corn oil was used as thq » ee 
e Ni 


source of vegetable fat. Similar results were obtained 








ed, 
PAT. APPLIED FOR earlier studies using such vegetable fats as cottonse: was 
oil, soybean oil, peanut oil and cocoanut oil. 
; Fo 
New research reveals that calves fed corn oil to 1 
é' a uing 
place butterfat appear to show a vitamin E deficiency “tl 
uther 
indicated by heart lesions and muscle dystrophy or wastir 
y ypen 
of muscle tissue. ‘PI 
wig ceipts 
This condition arises in spite of the high level 
vitamin E in corn oil and is not corrected by addin , La 
TRULY THE SEAL OF PERFECTION vitamin E to the diet. More than 100 dairy calves hav ) ap 
been used in these experiments. , 
slid culan 
Fits all 3A standard sanitary fittings. rhis 10-year project, sponsored by the National Dair — 
poets Council, has been financed by the nation’s dairy farmer] 5- 
For complete satisfaction install them at every 29-C1 


: P : through their own advertising, merchandising and resear¢ 
connection, tighten by hand, and eliminate =e ; ie MIMO 
organization, the American Dairv Association 


milk leakage and loss. 


A twist of the wrist is all that’s needed. e N 

® Available in all sizes from 1” to 3”. FORMATION OF FORMER SODA N 
y link 

Sold only through dairy supply jobbers. arene Cone epart 


The founding luncheon of the Ancient and Honorthe Se 


FOR FURTHER INFORMATION WRITE TO able Guild of Former Soda Dispensers Was held at the On, p 











Pump Room, September 24th, it was announced by Dar S 
DIETRICH SUPPLY CORPORATION Mahony, an executive of the Lily-Tulip Cup Corporation}|ayed 
219 W. FAYETTE STREET SYRACUSE 2. N. Y | and the new guild’s temporary chairman. ‘5 


The group, which includes railroad executives, cor|,ftey 





poration presidents and professional men, met for the firstl\filk « 
time as guests of Lily-Tulip. Mr. Mahony said one o 
the aims of the organization will be to bring back th 


old-fashioned chocolate soda as the American favorit 


“Soda dispensing, like the newsboy delivery field, is 
a position which has started many men on_ successfu 


careers,” Mr. Mahony said. “Youths learn to meet an 


serve the public. Many of our most successful business 
and professional men have used the soda fountain as_ the 
first step on the ladder to success. 

“Another major aim of the Guild will be to see t 
it that the profession of soda dispensing will be referred 


to with proper respect and that the profession will m 


longer be libelled by the rather crude colloquialisms by 
which it is sometimes known. The Ancient and Honor 
able Guild of Former Soda Dispensers will seek to dignify 
| this worthwhile work and eliminate phrases like ‘sod: 


| squirt—and worse—from the American vernacular.” 


SANITARY PUMPS 


Always gentle and non-pulsating in product 


delivery, and without possible sources of con- 
tamination, G & H Model 135 is equipped oe a Te oe la 





with a 4 hp. NEMA Standard Motor. Models INDEPENDENTS 

136, 140 and 141 are furnished with U. S. Foremost Dairies, Inc. of Jacksonville, Florida, on 

cage Motors se ae equipment un- of the South’s largest dairy companies has announced 
= _— ores ied, in oe 1, and 2 hp. it is negotiating for the purchase of eight to ten inde ol 

respectively. Stainless steel or nickel alloy con- wet: Qin % a # progr ‘ 

struction, with stainless steel legs. pendent firms in a new expansion program we 


See Your Jobber for “G & H” Sanitary Pumps Paul E. Reinhold, Foremost’s president and board] ¢hay 


chairman, has announced the plans are based on_ the 


PRODUCTS CORPORATION companys conviction that “the South has become the], 


. nation’s most important economic frontier.” 
2409 Fifty-Second St., Kenosha, Wis. ' 
At the recent meeting held in Houston, Texas, the 
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Texas, the 


Ik Review 


mpany’s directors authorized Reinhold to proceed with 


pgotiations for the purposed purchases. 
The new firms that the company is acquiring will 
ve them total sales in excess of $140 million a year. 


1e names of these firms or exact locations were not dis- 
ed, but they are all southern firms, several in Texas 


was not stated whether any are in Florida 


Foremost’s new expansion plans are part of a con 
wing program which has put this firm in the fore of 
uthern dairy industry. It was founded in 1931, which | 


ippened to be a depression year, and first annual sales 


ceipts were less than a million dollars 
Last year, 20 years later, sales totaled 55 million | 
lars. This large and profitable growth was reflected 


directors declared at 
They then 


s a 75-cent dividend on 6 per cent preferred stock and 


the 
Houston. 


dividends which this par | 


cular meeting in were declared | 


25-cent cash dividend, plus an extra 5 per cent on 
mmon_ stock. 


NEW DISPLAY BINS BUILD MILK SALES 


New dump display bins designed to build milk sales 
v linking the dairy department more closely with other 
epartments in the store have been developed for use by 
he Sealtest divisions of National Dairy Products Corpora 


New York. 


Store tests show that sales of related products dis- 


Onl, 


layed in the bins have increased from 100 to 200 per cent. 
Design of the new point of-sale piece is patterned 
fter the color-keyed Sealtest Homogenized Vitamin D 


Milk carton. The eye-catching red color is highly visible | 





ind aids in quick identification of Sealtest milk cartons 


n the dairv case 


The bins facilitate location of additional displays in 
high traffic locations, spurring extra sales either near the 
lairy case or near the department where the product mer- 


stocked 


handised is usually 
Measuring 18” the 
the back and 29” high in front. 


bin enough capacity to contain the equivalent of two cases 


38” high at 


\ six-inch recess gives the 


square, bins stand 
1 
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Low Cost Lubricant for Conveyor Chains 


AVOID CONVEYOR CHAIN TROUBLES 
— PREVENT CHAIN WEAR 





4 

FH is the outstanding lubri- 
cant fo every type chain conveyor 
in dairy and bottling plants. 
is highly glycerinized, water soluble, 
and specially blended to provide 
more lubrication per pound 


is entirely different—there's no other 
lubricant compounded exactly like it. 


minimizes chain strain and friction— 
provides positive slip between con- 
veyor chain and bottle, case or can. 


cuts down bottle breakage and chain 
drag—reduces power costs. 
Slip will give you MORE SLIP PER 
DROP 
ORDER FROM YOUR 
DAIRY SUPPLY JOBBER 


HAYNES The Haynes Mfg. Co. 


709 Woodland Ave. « Cleveland 15, Ohio 


Roll-Easy Dollies « Roll-Easy Casters « Table Carts « Can Carts « 
Snap-Tite Neoprene Gaskets « 


Carry-Baskets 
Neoprene Covered Wrenches 





TREEN 
MILK 
CASES 





Treen boxes of Cottonwood the 
lightest weight hardwood 
strong and durable, fine in appear 


ance, the most economical milk case 


are 


to use. Reinforced with galvanized 
MORE strapping and nails. Has stacking 
TRIPS bottom. 

Can b furnished with stainless steel strapping 


and dipped in fungus-proof material 


TREEN Box COMPANY 


Tioga and Memphis Sts., Phila., 34, Pa. 
ay -1 Os ie 6 fl Ov -C—) Ot ae 0) | oh's >) fel 657-0: 5—) 
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For faster milk cooling .. . 


without agitation 


—_ 


£ “ICY KOLD'’—in capacities from 
100 to 600 gallons inclusive. 


Use CHERRY-BURRELL 


OONAW WA) In? 
(GY XOLD” Farm Tanks 


Put “ICY KOLD” Farm Tanks in your producers’ 
milk houses and you get the kind of high quality 
milk you want—at less cost. Here’s why: 


Higher Quality Milk: “ICY KOLD” cools milk in less than 
5 seconds—holds it at low temperature until picked up. 


Milk Measured and Sampled on the Farm: no com- 
plaints about shrinkage, high bacteria counts, low butterfat. 


Easy to Clean: All “ICY KOLD” surfaces are stainless, visible, 
easy to reach. 


Less Work: No cans to lift, haul, store, dump, wash, maintain. 


Save Plant Expense: No receiving room to operate. No raw 
milk to cool at your plant. 


Save Farm Installation Expense: “ICY KOLD” is a 


complete package unit with only one electrical connection 
to make. 


Double Refrigeration — 
NO AGITATION: Milk flows 


in thin film over (1) ice bank built 
by semi-hermetically sealed com- 
pressor. Milk cools to 40°F. in 5 
seconds—completely above tank 
level—and without agitation. Com- 
pressor also furnishes refrigeration 
for (2) direct expansion coils on 
tank bottom for holding milk oat 
low temperature, without agitation. 





Ask your Cherry-Burrell Representative 
to show you how "ICY KOLD” Farm Tanks 
pay off ... even for small producers. 


CHERRY-BURRELL CORPORATION 
427 W. Randolph Street, Chicago 6, Ill 


Equipment and Supplies for Industrial and Food Processing 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 
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of canned soups or three dozen packages .of donuts 
Posters or signs placed at the top draw attention to the 
product in the bin, while the bin itself has an arrow say 


ing “So good with Sealtest Homogenized Vitamin D Milk 
7 


ECONOMISTS WILL MAKE MILK MARKETING 
STUDY 


A study of the relationship of dairy cooperatives t 
the milk marketing program in the New York milkshe 





got under way on September 30 at a meeting of ten agri| 


cultural economists from colleges and universities of six} 


northeastern states. 


Ihe study was requested by Preston Richards, Direc 
the Dairy Branch Marketing 
Administration, United States Department of Agriculture 
Kenneth F. Fee, Director of the Mill 
Control, New York State Department of an 
Markets. 


tor ot Production and 


and Division ot 
Agriculture 


These two agencies announced the meeting. 


An exploratory discussion of the subject took place a 
Hedlund, Acting Head 
New York Stat 


Cornell University, was chose: 


a meeting in September. G. W. 
Department of Agricultural Economics 
College of 
by the group to serve as chairman. Chosen as secretary 
C. A. Becker, Professor of 
ment, Pennsylvania State College. 


make the 


Protessor ol 


Agriculture at 





Agricultural Business Manage 


Others who will 
C. W. 


Pennsylvania State College; 


study are 


Agricultural 
Stewart Johnson 


Pierce, Economics 
Protessor o! 
Agricultural Economics, University of Connecticut; Thurs 
Agricultural Economics, Univer 
Allen G 
Waller, Chairman, Department of Agricultural Economics 
Herbert G 
Spindler, Assistant Research Professor, University of Mas 
sachusetts; Leland Spencer, Professor of Marketing, L. C 
Cunningham, Professor of Farm Management, and R. P 


Story, Assistant Professor of Marketing, New York State 


ton Adams, Protessor of 


sity of Vermont and State Agricultural College; 


Rutgers University and Agricultural College; 


College of Agriculture at Cornell University 
e 
NEW JERSEY HITS AT UNFAIR TRADE PRACTICES 


Store licensees of the Office of Milk 


accept from milk distributors any ice boxes, refrigerating 


Industry whi 


equipment or dispensers for milk or cream or milk prod 


ucts are to be held equally responsible with the dealers it 








regulations, according t 


OMI Director 


violations unde 


C. Wesley 


case oft new 


Armstrong, Ji 
The objective of this regulation is to eliminate unfai 


milk to 


Armstrong 


other | 


trade practices in the sale of stores and 


wholesale outlets according to 


The OMI 


schedule of rates for rentals 


also has set up a plan which includes 

and sales prices of ice boxes 
refrigerating equipment, or milk and cream dispensers. The 
monthly rates to be paid by the retailers are based on the 


value of the equipment. 


Also under the plan, dealers are to be responsible fo 
the maintenance of equipment rented to stores, while the 
store licensees are required to maintain their own equip 


ment. 


Distributors who sell, lease or rent anv such refrig 
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erating equipment are required to file a copy of a bill of 
sale, a lease, or a rental contract with OMI in Trenton no 
When the contract is 


with 


later than the date of installation. 
received, OMI will furnish the 


be placed on the equipment, indicating that it has been 


distributor a seal to 


registered. 


The plan Was developed after conferences with deal- 
ers, and is one of the steps being taken to eliminate the 
practice of some wholesale distributors who have been 
furnishing equipment gratis to retailers when soliciting 
registered. 


LINDNER ICE CREAM COMPANY FRANCHISES 
BY GUNDLACH 


The Lindner Ice Cream Company, Norwood, operat- 
ing 18 retail stores of its own and serving as a wholesaler 
to 200 other dealers, has negotiated a contract to produce 
butterfat frozen dessert 
content, G. P. Gund 
lach & Company of Cincinnati, consultants to the dairy 


and market FroZerta, a new low 
like ice cream but with less calorific 
has announced. 


and ice cream industry 


The Gundlach organization developed FroZerta to 
meet a growing consumer demand for a low-fat content 


frozen dessert. 


FroZerta which has been accorded a long period of 
consumer acceptance tests is meeting with unusual popu 
Gundlach 
president of the Gundlach organization, said. The Gund 


larity in various parts of the country, G. P. 


lach firm has developed the special ingedients, special 


designed cartons and shake cups and a comprehensive 


sales promotion, advertising and distribution program 


for FroZerta franchise holders. 
é 
NEW METHOD OF CANNING BANANAS 


Continental Can Company has developed a method 
of canning banana puree that will preserve the natural 
Havor and color of this tropical fruit. The new method 
solves one of the major problems encountered in recent 
years by investigators who have attempted to can banana 
puree—it eliminates the brown or pink discoloration that 


commonly occurs in the processed product. 


This discoloration, it found, was caused prin 


cipally by enzyme activity. Discoloration is eliminated by 


Was 


blanching whole, pee led bananas in hot water, steam, 01 


a combination of both for six or eight minutes or to a 


center temperature of 190° F. The whole bananas are 


then pureed in a conventional finisher or comminutor. 


Conti 


nental researchers found it necessary to adjust the pH and 


In addition to eliminating the discoloration 
sugar content of the natural fruit because of varietal dif 
ferences, maturity, etc. The pH is adjusted by addition 
of citric acid (the acid in lemon juice) to a range of 4.1 
to 4.3 to permit low temperature sterilization and the sugar 
content to 30 to 40 per cent to enhance flavor. The banana 
puree is then flash pasteurized to a temperature of approx 
imately 200° F., filled and sealed 


quently cooled 


into cans and subse 
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This woman is one of thousands in your 


area who doesn't drink milk — but she 


should —and you can sell her 


Easily with General Mills new 
Vitamin-Mineral Milk 
Promotions! 





Fortify your milk with General Mills 

Danda Concentrates — advertise your milk with General 
Mills promotions on 

Vitamin-Mineral *Skim Milk or 

Vitamin- Mineral 2°; Butterfat Milk 
These promotions will reach and convince people you 
never have been able to sell—get your sales message 
across by newspaper, poster, folder, bottle collar, radio, 
publicity, doctor letter or any combination of these that 
fits your needs. See for yourself—without obligation! 


*This promo tion adaptable to Non-Fat and Low-Fat 


Complete Sampler Kit FREE 
JUST OUT! MAIL COUPON TODAY! 





General Mills, Ine. 
Special Commodities Division 
Department C, Minneapolis 1, Minn. 


advertising campaign on 
Vitamin A & D Skim Milk 
Vitamin A & D 2% BF Milk 


Gentlemen: Please send me my 


Vitamin- Mineral Skim Milk 
Vitamin-Mineral 2% BF Milk 


Name 

Firm 

Street 

State _ 


City Zone 
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you as SERVICE 


WITH 


AMESTEAM 
GENERATOR 


Before Installing...A 
Complete Manual on “How To Do It” 
After Installing ... Our LOCAL 
Service Man | 
Starts Unit - 
and Provides 
Three Months 


Free Service 





10 to 500 h.p. 
15# to 200* w.p. 


OIL or GAS 


IRON WORKS 
BOX B-11 


INCORPORATED 





OSWEGO, N. Y 
Builders of Better Boilers Since 1848 














Your Inquiries Are Invited... 


There is no other publication in the field 
supplying its readers with so much useful 
information about the concerns serving the 
industries as... 


Who’s Who 
in the 


Dairy Industries 


In this particular issue our advertisers tell 
about their services and products. You will 
find them listed in the “Index to Advertisers” 
in the back of the book. 


Your inquiries are invited by all these ad- 


vertisers . leaders in their field. Please 


mention this publication when writing them. 


URNER-BARRY CO. 





Publi« her: 
92 WARREN STREET 


Since 1858 


NEW YORK 7, N. Y. 
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DOLE REFRIGERATING CO. HOLDS 
SALES MEETING 


Dole Sales Meeting of Executives and Sales Repre 
sentatives was held at the Palmer House, Chicago, Sep 
tember 19 and 20, most of whom manned the Dole Booth 
at Dairy Navy Pier 


Industries Exposition In the pic 


ture—(sitting, left to right): 


~ 


QO. J. Armstrong, Richmond; D. A. 


DeMore, New 
York Office; G. E. Nelson, Boston; A. F Sawyer, Ormond 
Beach, Calif.; C. C. Ryan, Manager, New York Office: 
J. A. Wilkerson, St. Louis; H. W. Kleist, Vice-President 
ind Chief Engineer; O. L. Rose, Vice-President and Assist 
ant General Manager; E. J. Tweed, President and General 
Manager; L. E. Smith, Sales Manager; B. P. Tweed, Vice 
President and Manufacturing; R. J. Hermann, Sales and 
Engineering; H. E. Clay, Los Angeles; A. W. Monroe 
Madison; H. DeBaugh, Sales and Engineering; A. B 
Brady, Columbus; B. L. Ballinger, Seattle; G. S. Keele: 
Assistant to President; J. E. Hutchinson, Canada; H. P 
Hansen, Manager Canadian Subsidiary; Bavard H. Clark 
Advertising Agent: Ernest C. Wilbur. Advertising Man 
ive! 


2 
CAN YOU MATCH THIS? 


Certificates of award in the match industry's first 


annual awards programs for distinguished book match 
advertising have been given to Abbott Dairies, Inc., of 
Philadelphia, and the Maryland Cooperative Guernsey 
Breeders) Association of Baltimore, the Match Industry 


Information Bureau announced recently 


The awards were made, among 1,989 entries, by 


a panel of 10 judges prominent in the advertising world 


awards for the 


Receiving the two winners in the dairy 
industry were Frank W. Hoover, advertising manager of 
Abbott Dairies, and Arthur L. Mulford. field secretary of 


the dairy cattle group 


Che awards were made as part of the match industry's 
celebration of the sixtieth anniversary of the invention of 
book matches by Joshua Pusey, Philadelphia lawyer, on 
September 26. Today book matches are widely used for 
promotional purposes by industry, and the entry of some 
three dozen from dairy concerns showed how widelv this 


industry emplovs them 
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CARL WOOD TO HEAD JUNE DAIRY 
MONTH PROGRAM 


Carl A. Wood. President. of 


Supply 


Industries 
Association, was elected the 1953 
June DAIRY MONTH Campaign at a meeting of the 
JDM National Sponsor Committee held in Chicago last 
month. As DAIRY MONTH Chairman 1953. 


he succeeds C. R. Schoby. the American 


the Dairy 


Chairman of 


June for 


President of 


Dairy Association. 

Lloyd H. Geil, Director of Public Relations of the 
National Dairy Council, was re-elected Vice-Chairman 
of the JDM Sponsor Committee. 


“Natures Good- 
ness at its Best—Dairy Foods” was approved for the 1953 
The the National Dairy 
Council to serve again as national headquarters for Jun 
DAIRY MONTH. 

The 
National 
Public 
the 


At the Sponsor meeting, the theme: 


campaign. committee selected 


also appointed representatives to the 
National 


working sub-committees for 


committee 


Industry Relations Committee and the 
Relations Committee, 
campaign. 


The 


tives of 


Sponsor Committee 
Butte 
ciation, Dairy Industries Supply 
Milk Association, International Association of 
Milk Industry Foundation, 
National Creameries 


is composed of representa 
Dairy 


Evaporated 


American Institute, American Asso- 
Association, 
Ice Cream 
National Cheese 
National Dairy 


Federation. 


Manutacturers, 


Association, 


National Milk Producers 


Institute, 


Council, and the 














your sanitary valves. 








( 
+, 100° 
is ot They always work smoothly 
ster? : 
with... 
—_ EEE «x eee ® 
No longer the need to 
Ideal for constantly hammer your 
valves to loosen the 
® HOMOGENIZER With a touch of the 
PISTONS wonder lubricant in the 
orange tube, they work 
@ SANITARY smoothly, caalip—abwapel 
VALVES Your valves have perfec! 
@ AMMONIA seal and you overcome 
frequent regrinding d 
VALVES prevent tsckene 4“ memane } 
@ CAPPER in sanitary aluminum tube 
— is tasteless, ticall 
HEAD GUIDES odorless, 100°% oul yom ye 
@ SANITARY — from coast to coast 
in dairy plants 
SEALS 
@ postive ORDER $3.00 for 6— 4-oz. tubes. 
4+ $5.50 for 12 — 4-oz. tubes. 
! 
ACTION PUMPS TODAY! | F.0.B. Columbus, Ohio 


McGlaughlin Oil Company 


3750 E. Livingston Avenue Columbus 13, Ohio 


Packaged by the authority of the Famous Lubricants, Inc. 
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January 13, 1953, was set as the date for the next 
meeting of the Sponsor Committee, at which time cam- 
paign details as formulated by the JDM Industry Rela 


tions and Public Relations Sub-committees will be re 


viewed. 
e 
GEORGIA TOPS IN SOUTHERN JUDGING 
CONTEST 


MILK 
Teams Individuals 
1 MARYLAND 1 €. E. Seay, V.P.I. 

Ss Vrs. 2 A. J. Speniell, Texas A & M 
3 KENTUCKY 3 Miss Mil Vilums, Maryland 
ICE CREAM 

1 OKLAHOMA 1 David Lyle, Georgia 

2 GEORGIA 2 +€. A. Day, Maryland 

3 KENTUCKY 3 Ronald Biggerstaff, N. Car 

State 

CHEESE 

1 GEORGIA 1 David Lyle, Georgia 

2 MARYLAND 2 Robert Roberts, Georgia 

3 NORTH CAROLINA STATE 3. €. A. Day, Maryland 
BUTTER 

1 GEORGIA 1 David Lyle, Georgia 

2 OKLAHOMA A&M 2 Elijah Pigg, Okla. A & M 

3 TEXAS TECH 3 Robert Roberts, Georgia 

ALL PRODUCTS 
1 GEORGIA 1 David Lyle, Georgia 
2 MARYLAND 2 +&€. A. Day, Maryland 


3 OKLAHOMA A&M 3 Robert Roberts, Georgia 





Committee in charge 
Professor J. J. 
Flora 


Sheuring, Chairman 


Professor Carroll Professor Paul Johnson 


Plenty of hot water and steam 


for your milk processing 
| 


Complete size range 
from 10 to 500 HP, 
high or low pressure 





Continental 
PACKAGED AUTOMATIC BOILERS 


Continental Automatic Boilers, with a guaranteed 
efficiency of at least 80°;, cost much less to install and 
maintain. Fully automatic, no attendant is required. For 
more efficient pasteurizing, washing and sterilizing at 
lower cost, install Continental. More than 40 years of 
practical boiler building assure you of rugged, foolproof 
construction and improved design. All boilers are shop 
fire tested before shipment. 
today for full details 


Don’t delay! Call or write 





BOILER ENGINEERING 
AND SUPPLY COMPANY, INC. 
4-11 Manavon Street « Phoenixville, Pa. 





40 Yeors of Boiler Experience 
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Parts and Supplies 


Control of 








TRUCK TOPICS 
OU CANNOT 


means of 


discuss ways and 
operating a fleet of 

trucks for very long without get 
ting into the problem of control of 
the parts and supplies used to maintain 
them. The stockroom is prone to dolla 
lost, 


It also tends to become a 


leakage with parts strayed on 


stolen. pel 
sonal purchasing service which makes 
analysis of shortages more confusing 


than ever. 


In the small shop sav where two 
it is useless to 


try to keep the stockroom locked. It 


would probably not be desirable any 


mechanic Ss are working 


how because you hardly 


to be a parts expediton for 
Where. the 


it has been proved time 


can expect 


one man 


the other. crew is larget 


and again 


that it pays to keep the parts locked 
up. 


In any event, some one person has 
to bear the responsibility for the stock 
room and its housekeeping. It is not 
fair to pin this responsibility on an 
individual if eight or ten people have 
access and the privilege of withdraw 


ing material that belongs to the fleet 


If the fleet is 


to employ the services of a shop clerk 


not sufficiently large 


or a parts clerk or manager, it 
ally 


stockroom. in 


IS UStl 
the foreman’s job— to keep the 
Chis he 


do unless the withdrawal of 


order. cannot 
material 
is restricted and he has some system 
of keeping track of what material is 
bought and where. it when it 


Yoes 


leaves the stockroom 


rhe simplest way is to have a card 
record of each type of part by num 
The 
a note giving the bin loca 
the the 


valuable features of the card is 


ber and description. card can 


also have 


tion of part. Among more 


that 
number of parts 


it has a maximum 


66 


that are ever supposed to be in stock 


and also a minimum number. 


The maximum and minimum num 


bers are of course based on experi 
ence. The maximum should be the 
number of parts that will carry the 


shop without repetitious ordering. It 


it is desired to ordei parts 


the 


should be sufficiently high to cover the 


once a 


month as a 


routine maximum 


number used in a month with a few 


left to take care of 


cumstance and possible delays in ship 


OVC! unusual cil 


ping and delive ry 


The minimum is the number at 
which more parts ol the type indi 
cated must be ordered. If ordering 


is done on an irregular basis and some 
of it always will be, the minimum is 


the danger signal which is used to 
keep trucks from being tied up for 
lack of parts. One limit prevents over 


stock 


ment in parts whil 


LSC le >) 


other 


with consequent invest 
the 


need cl. 


aSSUTCS 


il supply when 
cards such as 


( hec ks 


Perpetual inventory 


these permit spot trom. time 








Polqzzolo — 





“DID YOU EVER SEE SO MANY PENNIES, 
MR. SMITH?” 


to time and are extremely 
that 
find the 


doing without a complete analysis of 


reason. 


out how well stockroom is 
the purchase orders and a lot of book 
keeping. Fleets with large stocks have 


found that it pays to have a method 


of checking without waiting for the 
vear-end inventory when it may be 
costly to correct a leak. 

Inventory cards are almost always 


kept in the stockroom or in the offic 
when the fleet is large enough to have 
al clerk 
the cards 

for 
are frequently kept in the 


inchuc 
Where the feet is not larg 


this specialist the 


whose duties posting 


enough Cal Is 


individua 


| 


parts bin and the notations are mad 


on them at the bin when the part 1 


withdrawn 


There are several card systems am 


cabinets made to keep them in ordet 


If this type of svstem seems elab 


orate and cumbersome, make an esti 
mate of the value of the parts an 
supplies in stock. It will probably be 


first 


amounts ol 


much more than was thought at 
track of 


money is a profitable enterprise. Ther 


large 


Keeping 


add to it the cost of trucks tied uy 
over the period of a year for lack of 
parts or delay in delivery. It) may 
pay off. The number and variety 


parts in the average stockroom is just 


too much for one man’s memor\ 


\\ her¢ 


work is farmed out, such as the special 


some of the maintenan 


ties like machine work and electrica 


unit rebuilding, it is common to kee} 


rebuilt units in stock. This makes th 
amount of money in the = stockroon 
climb very fast. Spare tires are valu 


able and should be branded so that ; 
record can be kept. 
Most shop men do not like to d 
Please Turn to Page 78 
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‘The Cover Story 
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MARCUS D. MUNN 


Pioneer iH 


ARCUS D. MUNN was a leader 
in the dairy industry for more 


than thirty vears. He was born 


on a farm in Connecticut, February 
22. 1858. He was graduated from 
Yale with high scholastic honors in 
| 1883 and moved to St. Paul, Minn 
sota where he opened t law office. 
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Over a period of years as an out 


standing corporation lawyer, Mh 


Munn developed a lara and imp rtant 


clientele. However, he 


purchased 
Forest I ike Min 
named Mira Michi 


‘Happy Retreat Here hie 


love for the country. He 
beautiful farm nea 
nesota which h 
Indian for 
developed an outstanding 
Jerse \ cattle whi h became nationally 


famous for its show ring 
is well as for high production records 


Mr. Munn’'s 


Jersey 


act omplishm« nts as 


breeder and his interest in the 


American Jersev Cattle Club won him 


the post of president of this club in 


1915 


Mir. Munns greatest « 
to the 
] 


Vas Tis 


welfare of the dairv industry 
part in the d 


the National Dairy 


This organization 


Council in 1918 


re lly 


in the winter and earl spring of 1915 


had its star 


Phe foot and mouth disease epidemi 


that vear had caught several 
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Founding the 


National Dairy Council 


neve lost his 


herd ot 


Winnings 


ontribution 


ve lopment | 


million 


dollars’ worth of purebred cattle in 


the Chicago stockvards during the 


National Dairy Show, and the gov 
ernment quarantined these valuable 
unimals. Mr. Munn was most active 


in the battle to get these animals re 


Later he led 


funds for a mod 


leased to their OWnheTS, 
a movement to raise 
est commercial advertising campaign 


by the organization 
In I9ITS. a group of 
fearful of the 
had 
This group had hopes 


ke ade rs 


Ly CAUsé 


dairy 


became future 


latin products been short in 


World War I 


of building in industry to a point 
it would offer a greater contri 
health 
They developed plans which 
ultimately | 
National 


erates 


whe r¢ 


bution to national and well 


by Wid. 
«<1 to establishment of the 
Dairy ¢ 


mincil as it now op 


Phe idea of increasing consumption 


ft dairy educational 


untried All 


od promotion work had previoush 


products by an 


program Was Hew and 


been carried on by commercial adver 
was Mr. Munns 
that enabled him to see 
vith health 


intro luced 


tising It Vision ol 


the future that 


education and nutrition 


Hecmg 


S¢ hools 


into the 
was of the utmost Importance that the 


lairy industry deve lop its educational 





MARCUS D. MUNN 
1858-1946 


program to fit into the new trends in 
education 
Mr. Munn also was one of the first 


that the National Dairy 
Council must keep clear of all contro 


to mamta 
dairy industry. It 
that 


were better designed and equipped to 


versies in the was 


his opinion other 


organizations 


handle such matters as legislative and 


econom Was 


problems. It 
tention that if the organization was to 


win the confidence of 


his con 


( duc ators and 
professional leaders, it must confine its 
ictivities to an 


educational program 


His ideas prevailed Today few peo 
ple would question the wisdom of his 


judgment 

Another indication of Mr. Munn’s 
clearness of vision and organizational 
ability developed when it became evi 
dent that 
Dairy Council units was not practical 
in all 


practice of 


the establishment of state 


sections of the country. The 
affiliated 
Dairy Council units around important 
market centers June 
1920, the New Dairy & 
Food Council was organized in Bos 
Philadelphia, Pittsburgh 
Minneapolis and St. Paul, Cleveland 
Detroit, and Hartford fol 
One 


organizing local 


resulted In 


England 
ton Then 


Columbus 


lowed in rapid succession of his 


Pl ase 


Turn to Page 71 
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Higher Prices—Less Milk 
HE FORECAST for the next few 
further 


prices of dairy products but less 


months is increases In 
milk and supplies of dairy products. 
Americans are more and 


milk the United 
States Department of Agriculture. 


consuming 
more according to 
September, 
milk 


at this time 


the month of 


dealers paid higher 


During 
prices for 
used in fluid distribution 
of year prices rise seasonally, but Sep 
tember prices showed more than the 
usual climb. On the whole the price 
paid by dealers in early September 
was $5.55 per cwt. compared to $5.20 


a year earlier. 


Production estimates for this yea 
are now pegged at 114 billion pounds 
which is 1.6 billion less than the 1951 
output. Record high retail sales are 
reported in many cities pointing up 
the fact that the market 


continues to buy even at high prices 


consume! 


Raises in other dairy products are ex 
pected this fall. 


Imports of Milk and Cream Small 
Although the U.S. has 
gallon import quota for the calendar 


a 3 million 


vear, U.S. imports of whole milk only 


totaled 19,307 gallons by the end of 


THE Creamery Package MFG. COMPANY 


General and Export Offices: 1243 W. Washington Bivd., 
Chicago 7, Illinois. Branches in 21 Principal Cities 
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A similar situation exists with 
673 
30. of 


500,000 gallon calendar year quota. 


August. 


respect to) cream gallons im- 


ported as of August a possible 


Sales of Milk Dealerships Decline 
Last USDA reported an in- 


crease; a ten per cent increase in the 


veal 


sales of milk dealerships during the 
July 


this vear show less transition, in fact, 


month of Similar records kept 
June totals only indicated a 3 per cent 
turnover. 

USDA compiles these comparative 
organizations operating 
but 


figures from 


from one to ten stores, does not 
attempt to cover all retail store trans 
actions. Its surveys are pertinent only 
to sample census areas. but they do 


indicate possible trends. 

Retail Prices in 24 Major Cities 

\ September poll of 24 major cities 
reflects an average price of 23.4 cents 


per quart, or more than 1.1 cents per 


quart of the price last vear at this 
time. It is 3.5 cents a quart more 
than the September 1946-50 average 


for these same 24 cities. 


Retail 


out of every tow city markets polled 


prices are advanced Ih One 


and producer prices were higher in 


about one in every three markets—in 


September last year, prices at both | lroppe 
retail and producer levels rose in one ings it 
out of every 11 checked. fom 1 
According to a regional breakdown idjusti 
all regions showed definite mcreas | Men 
with the exception of the Mountain] AiRoul 
States. The largest increase was 29] idjustt 
cents a hundredweight in the East contats 
South Central Region followed by line of 

23 cents per hundredweight increase : 
in the West North Central Regio For 
possib] 


Price actions by Vermont and Rhode 


Island state authorities advanced re 
tail prices one cent per quart in th 


principal cities of those states. 


Industry and OPS Discuss Higher 
Prices for Milk Containers 


During late September, members o! 
the steel shipping container industry 
met with OPS officials discussing thei 
pricing problems. Manufacturers tok 
OPS that the industry is in a serious 
price squeeze principally due to in 


creased labor costs 


These manufacturers say that they 
contract 
the 


settlement and the recent pass-througl 


have concluded labor agret 


ments in line with steel wage 


order allows them to adjust their ceil 
But, they 


terial costs and transportation cost in 


ngs. continue, other ma 
creases are making strong inroads up 


on the industry's profits. 


Metal container manufacturers aske 
OPS to let them through ir 
creased costs like they did the 


recent increase in steel prices 


pass 


labor 


OPS 


proposal, 


thumbs down on the 


did 


this possibility: 


turned 


but give the industry 
the 


“Industry Earnings Standard Formula 


| ndet so-calle 


which gives an industry a chance t 


apply for higher ceiling 


prices if 


can show that current earnings hav 











your most 


FLAVOR-LINE, 


845 S. Wabash Ave. 


FOR TOP QUALITY 
COTTAGE CHEESE 


1. Use a Culture made especially for Cottage 
Cheese. F-L Lactic Acid Ferment Culture is “tops.” 


2. Use a proven Coagulator in a 2 to 5 hour set 


F-L Coagu!ator does this job superbly. 


Th's combination will save you time and money and 
will satisfy 


discriminating customers 


Write today 









INC. 


Chicago 5, Ill. 
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lropped below 85% of average earn 
ings in the best three or four 
from 1946 to 1949, an industry-wide 
adjustment might be achieved. 


years 


| Members then explained to OPS the 


difficulty of an industry-wide 


adjustment due to the fact that metal 


price 


container production is usually a side- 


line of larger steel concerns. 


For the present, the discussion of 
possible price ceiling hikes was con- 
| cluded on this note, however the man 
| ufacturers will continue to seek a so 
| lution. In any event, current discus 
| further 


price increases in the 5 to 110 gallon 


sions pose the possibility of 


metal container field. 


Modified Delivery Cases 
Recommendation Circulated 
a 


circulating 


Department of Commerce is 
al proposed revision Con 


milk bottle 


crates among manufacturers, distribu 


cerning modification of 


tors, and users fo1 their Opm1ons. 


The original recommendations came 
1950 


a simplified list of recom- 


out in 1949 and was revised in 
covering 
dimensions for de 


mended. standard 


livery Cases for square and oblong 


glass milk bottles, and delivery cases 


for square paperboard milk containers. 
In its present form, the proposed 


the 
Manutacturers 


revision contains changes which 
Milk Bottle Crate 
Council felt should be made to R235 
50 making the recommended stand 


ards more useful. 


New Method for Measuring Fat 
Content of Milk 
At the recent meeting of the Milk 
Industry 
USDA 


method for measuring the fat content 


Foundation in Chicago, a 


chemist described a simpl 
of milk and cream, utilizing the usual 
graduated test bottles. pipettes, cen 


trifuge, and Babcock test 


Instead of using sulphuric acid, the 
specialist used a detergent compound 
and measured the fat content directly, 
rapidly, and as accurately as the Bab- 
cock test. The two necessary reagents 
include a water solution containing 
very small amounts of a non-ionic de 
tergent and a phosphate salt, and the 


other reagent is a 50% methyl alcohol 


rhe routine is the same but instead 
of adding sulfuric acid, five milliliters 
Then the 


boiling 


of the detergent is added. 
bottles 
water up to the level of the milk fon 


test are immersed in 
15 minutes. 


After 


per cent methyl alcohol is added to 


removing them, enough 50 
bring the contents to the upper part 


of the graduated scale in the neck of 


the bottle. The bottles are whirled 
in the centrifuge for one or two min 
utes and then immersed in a warm 


water bath (55 to 60 degrees) to the 
level of the top of the fat column 
They the bath until the 


tat becomes stabilized and the lowe: 


remain in 


part assumes final form. 


Readings are then made as with the 
Babcock test. 


method is a clearer fat column in the 


The advantage of this 


bottle neck permitting a more precise 
the fat The 


detergent compound makes the bottles 


reading of percentage. 


easier to clean than the sulphuric acid 

method, and eliminates the danger to 

the operator from hot sulphuric acid 
Milk Marketing in the South 
Milk 


| me posed 


South has 


a problem to the dairy 


marketing down 


industry. Though dairying has tor 
some time been considered an enter 
prise adaptable to that section of the 
country, there’s plenty of need for ex 
pansion down south to help raise nu 
And to meet the 


needs of the area the Southern Dairy 


trition levels there. 


Regional Marketing Project began 
back in 1948. 

USDA is soon to publish its project 
report on seasonality of supply and 
uses of milk down south in bulletin 
form in its Southern Cooperative Ser 
ies. The report deals with problems 
facing dairy producers in the south- 
ern states and was compiled jointly 
by the 
tions of southern states and the Bureau 
the 


Agricultural Experiment Sta 
of Agricultural Economics — of 
USDA. 

The report indicates that a majority 
of these many problems stem from 
seasonal delivery Huctuations; for ex 
ample, supplies of Grade A milk are 
high in spring though the sale of fluid 
products is on the decline, while in 
the fall the situation is just the reverse 

demand for fluid products increases 
as production decreases. This creates 
a situation of milk importation from 
states. 

In 1949 daily milk 
producers during a peak month were 
the the 


marketings: while 


areas outside the southern 


deliveries by 


139 per cent of average of 


month of lowest 
Huid milk sales during that same pe 
Matter 


of fact, local producers supplied 13 per 


riod varied only 10 per cent 
cent more milk than was used in Auid 
production. 

Another problem confronting those 
producers is that milk produced down 
there is imperfectly balanced so far as 
the proportions of butterfat and skim 
milk it contains. Butterfat content was 
than that Huid milk 
products all year round. On the other 


greater used in 
hand for five months of the year local 
production of skim milk supplies have 
been inadequate. 

USDA hopes to bring about a more 
evenly proportioned supply and de 
round and is cur 


mand for the vear 


rently working toward that end. 










SPECIALTY 
FILLER AND 
CAPPER 


Fill and Cap Any Standard Size Bottle! 


The Specialty Automatic Rotary 
Filler and Capper can be switched 
from gallon jugs to squat half-pint 
bottles in just 90 seconds. Fills 
round or square glass bottles, in- 
cluding gallon jugs and conical 
paper bottles. Six valve, fully auto- 


Half-Pints to Gallons — Round or Square Including 2 qt. Oblong 


matic, variable speed drive, clean 
fast filling.Safety automatic clutches 
reduce bottle breakage. Built-in 
conveyor at no extra cost. Leak- 
proof pressurized lubrication. Mod- 
ern sanitary design, easy to clean. 
Write for free literature. 


Hand operated models also available 


GENERAL DAIRY EQUIPMENT, INC. 


Minneapolis 14, Minnesota 
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KNOW YOUR BUSINESS, plays a highly specialized role in bod man. These diseases, such as_ricke 
MR. DAIRYMAN chemistry. While no individual vi and scurvy, are now recognized 


Continued from Page 14 tamin can be a substitute for or replace simple dietary deficiencies, complet 


us othe 
ion educ 


\;On-Zove 


another In body functions each ap preventabl by a WISE choice ot too isted in 
they may be present only as impuri 


pears to influence the need for cer 


( the “prot 
ties — for they have not been shown Vitamin A is found naturally e | 
, tain of the others For this reason, it butt 1 tl hasttorfat oviitices tal 
to have either structural or functional muitter and the butllerrat port Phe 
is more desirable to obtain vitamins i] Last | fonds Witamine 
roles in the body and no one with a MMR and other dairy rood aan the mat 
from foods than in concentrated form DE IK Bae Keceesl tn teenie 
recognized deficiency disease has been 1p ATK ale Gis0 FOU it tell the 
iddi Fifteen to twenty different vitamins fos Tot 


Oo itt] 
shown to be benefited by thei: in small quantities f Jittl 


tion to the diet. 


industry 


: . . 
nutritional significance The other \ | 


are probably necessary in mans diet p 
nousewl 


if health is to be maintained. How 


; tamins have been found in the nor terms of 

Our needs for certain minerals dif ever, the quantity of eac h which may fat portion of milk. While riboflavi = 

fer with age, body size, sex, activity he required is exceedingly small and heads the list of these last-mentioned ver th 

and even climatic conditions. Min in most cases, not vet determined vitamins because it is present in mill Cn 
erals are best utilized when supplied Recommended daily dietarv allow si ail ila eee Mi dl ys 


by soun 
by natural foods. While each mineral ances have been agreed upon only for nutritional value of the others must | »utrient 
has its own specific role to play in the 





vitamins A, D, and ©, thiamine, ribo not be overlooked in reckoning the a 

body, the balance of minerals present Havin, and niacin. These are the vi value of milk and milk products in 
in the tissues and body fluids seems tamins which have been recognized len lint. You, 
even more important than the actual and have been available in concen underst: 
amount of each which is present. Ex trated form for the longest period of “Guide to Good Eating” good ni 
cessive dosing with individual min time. The progress made in our knowl EKating, which is both a personal such a 
erals may completely upset the entire edge about these partic ular vitamins ind social pl asure would becom: tionally 
mineral balance in the body. has resulted ‘from intensive research highly burdensome if each of — us Mating. 
The minerals of milk are fairl research which sought the causes of needed to count up, at each meal, all Only 
stable and cannot be greatly changed diseases observed through centuries as f the nutrients discussed in this arti produc’ 
by alteration of the feed given a cow widespread killers and cripplers ot cle. The burden would be too great job wo 
(though there is some fluctuation in even for a nutritionist and m 

individual samples taken periodically Ptueeiely tt en be coey % cal 

from the same or different animals well and av healthy. All of the end 
Milk is particularly rich in’ calcium stances our bodies need are availabk PEC 
and phosphorus. It IS low Wi Won y SN) in om food supply Wi need only to E | 
copper, and manganese. Twenty-nine Wd f » choose a suitable variety of natural Peoria 
minerals have been found in milk, in ; SF" on foods to achieve good personal nutri- | PURCE 
cluding some of all of those recog \ j tion \. We 


nized as essential. ‘ fl 1 Lf lations 
: 4, : Phe ; | 


Guide to Good Eating Was Weil 7 





Vitamins developed by the National Dairy public 
Vitamins are nutrient substances Council to aid both the trained and 

found in very small quantities in milk the untrained in easily choosing a diet Pe 
and all natural foods. Not all foods . which would provide all of the needed pat 
contain the same vitamins, nor. are nutrients from natural foods ox gl 
they present m the same concentra page 15 rice 
tion in all foods. The different. vi This pictorial chart proved to b axis 
tamins have very little resemblance to such an effective tool for teaching pe on os 
each other, either in structure or the a} din aoe, 0s tian te on ple how to eat that it has since been a0 
way they function in the body. Each IT IN THE REFRIGERATOR.” developed in modified form by numer eg 





Low Cost 
Sanitary Way NEW Johnson 


to CLEAN [44 bb ib 4.) 
ALL CANS TAVITA 


Thoroughly cleans in- 
side of straight or ir- 
regular shaped cans. 
Multiple fingered rub- 
ber scrubber gets to 
every corner and 
crease. Electrically op- 
erated. Attach water 
line, plug in and it’s 
ready to go 

Write, Wire or Call for 

FREE FOLDER 


GORDON JOHNSON COMPANY 


2519 U Madison St.. Kansas City, Mo 












Scrube 


INSIDE ANY CAN 


GETS 
THEM 
CLEAN! 








3000 Liberty Ave., Pittsburgh, Pa. 
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us other agencies engaged in nutri- 
ion education, government as well as 
foods 


known as 


i;on-government agencies. The 
isted in the 


the “protec tive” foods. 


“Guide” are 


| he “Guide 


the many 


to Good Eating,” and 
modifications made of it 
dairy 
foods the 
market in 
terms of the foods which we all like 
table How 
recommended food 


pattern is valid only when supported 


tell the nutrition story for the 
industry in terms of the 
housewife sees in her 
to “draw-up-to” at the 


ver, this or any 


bv sound scientific investigation of the 


nutrient content of foods and man’s 


needs for those nutrients 


You, Mr. Dairvman 


understanding of the 


should have an 
principles ot 
good nutrition which give dairy foods 
such a prominent place in this na 


tionally accepted “Guide to Good 


Eating.” 

Onlv with full knowledge of his 
products can a salesman do a selling 
job worthy of the goods he markets 


and meet modern competition. 
7 
PEORIA DAIRY NAMES WEIL 
FE. J. Rush, 


Peoria Producers 


general manacel of 
Dairy has an 
nounced the appointment of Joseph 
\. Weil as Advertising and Public Re 
lations Manager. In this capacity, Mr. 
Weil will supervise all promotion and 


public relations activities of the dairv. 


\ native Peorian, Mr. Weil grad 
uated from Bradley University in 1947 


ifter 


having served 3% vears in the 


U.S. Army. He then spent four years 
Account Executive at Mace Ad 
vertising Agency, Peoria. For the past 
vear Mr. Weil has conducted a pub 


lishing 


iS all 


business in this city. 


1952 


PIONEER IN FOUNDING OF NDC 
Continued from Page 67 
greatest satisfactions in later life was 


the realization that the forty-seven 


iffiliated Dairy Council units were 
plaving a tremendous part in influ 
encing the nutrition habits of Amer 
ica. This number of affiliated units 


has, since 1946, increased to sixty 


The first of many pieces of printed 


educational material booklet 


Was a 

entitled “Milk. the Necessary Food 
for Growth and Health From. this 
emall beginning. hundreds of thou 


sands ot school teache rs millions ol 
school children, countless numbers of 
doctors and nurses dentists and 
health authorities have come to rely 
on National Dairy 
for authoritative and 
terial. Mr. 


the development and distribution of 


Council literature 
idaptable mat 


Munn alwavs considered 


educational materials one of the most 
important phases of the Dairy Council 
program. 

In 1921, the National Dairy Coun 
cil, at Mr. Munn’s instigation, added 
a nutrition director. This was the first 
step in the establishment of the Nu 
trition Department which enjoys. the 
confidence ot food authoritic S and ed 


ucational leaders throughout the na 


tion. 

Over a period of vears, Mr. Munn 
guided the growth of the organization 
until it had the support of the indus 
trv generally, as well as the respect 


of educational and professional lead 
ers. He had hoped to retire shorth 
after the organization of the National 
Dairy Council, but it 
1936 that he did. Even after 
with the title of 


Emeritus, he 


was not until 
his re 
tirement President 
continued to give get 
of his time 


erously toward perfection 


of the organization poli ies 


An indication of the 
which the 


esteem mm 
held Mr. 
Munn was the result of a survey made 
by one of the leading dairy publica 
tions in 1928. Mr. Munn ranked high 
among the though his 
ideal, at this date 


its fruition 


dairy industry 


ke acl rs, even 


had not vet reached 


his kee li 


intellect, his well organized ideas and 


Mr. Munn was noted for 


his forceful presentations. He was 


courageous when men needed coul 
ive. During the early and often diffi 
cult vears of the National Dairy Coun 
cil, and again in the great depression 
he never hesitated even though less 
courageous men fell by the wayside 
In his clear vision, he always saw, out 


on the horizon, a great dairy indus 


trv as the bulwark of a strong, vigor 


ous, vital humanity 


Mr. Munn expressed his confidence 
in the 
life’s work when he stated, “The Dairs 


results of his most important 
Council will be here as long as science 


uncovers new facts on the food im 
portance of dairy products and until 


child has 


even 


every man woman and 


that information, and beyond 


that, as long as children are born.” 


* 
NEW DIVISION HEAD AT RESEARCH 
LABORATORIES 
Dr. Lewis H. Rogers has been ap 
pointed Head of the Division of Ana 


lytical Chemistry of National Dairy 
Research Laboratories, Inc., Oakdale 
New York, effective September 15 
1952. For the past several vears, D1 


Rogers has been in charge of an ana 
lvtical 


of { non 


research group in a division 
Carbide and Carbon Cor 
operating at Oak 
lennnessee under the auspices of the 


Atom 


) 
poration Ridye 


Energy Commission 


Regardless | varying head pressures—this revolution- 


ary new pump will automatically deliver a constant 


volume of milk. This is accomplished by the Girton 


Compensating Impeller* —new in principle and amaz- 


ing in performance. 


Write for full details contained in new Bulletin 


ANUFACTURING 


*Pat. applied for. 


OMPANY 


e MILLVILLE, PA 
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USING OUR SEPARATOR 





Milk Can Scrubber 
HE.  ftast-working Skrub Master 
scrubs milk cans sparkling clean 
without the drudgery of hand 
scrubbing. All that is necessary is to 
pour a small amount of detergent 
solution into the milk can and a littl 
water. The can is then placed on the 
self-supporting rack and the switch 
flicked on. By sliding the can back 
and forth a few times the neck, sides 
and bottom are scrubbed clean. A 
quick rinse finishes the job. 

Unique self-expanding action and 
brush construction permits the brushes 
to conform to every part of the can’s 
interior. Every contour is followed, 
giving an equalized scrubbing that in 
sures removal of dirt and residues 

Full details may be secured from 
the Nelson-Dy kes Co., Republic Bank 
Bldg., Dallas, Texas. 


a 
HTST Control System 


ROWN Instrumentation Data 
B Sheet 3.4-6a describes a com 

plete control system = for short 
time pasteurization equipment used in 
the dairy industry. This new edition 
includes photographs of the svstem in 
operation, and shows how the equip 


ment is sealed by the inspecting sani 


tarian to guarantee safe operation. 


Write for this data sheet to Sta 
tion 213, Brown Instruments Division, 
Minneapolis-Honeywell Regulator Co.. 
Wayne and Windrim Phila 
delphia 44, Pa. 


Aves.. 
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Casing Machine 
automatically 


MACHINE. that 
loads filled paper milk contain 


ers into cases has been intro 
duced by Standard-Knapp, division of 
Emhart Mfg. Co., Portland 


manufacturers of packaging 


Conn. 
equip- 
ment. 

Now in operation at one of the large 
eastern dairies, the new case packer 
is capable of loading at speeds up to 
160 containers or 8 packed cases pet 
minute, having a pack arrangement 


of 5x 4x1. 


Built to comply with existing sani 
tation codes, all parts that will come 
in contact with milk spilled within the 
unit are made of — stainless — steel. 
Cracks, crevices and protruding ac 
cessories were carefully designed out 
of the machine as sanitary measures 
Another major feature is that the en- 
tire load forming and casing assem- 


blies are easily removed for cleaning. 
e 
Milk Solids Remover 


CHELATED easy-to-handle, 
A dustless alkali tor HTST and 

cleaning-in-plac iobs called 
Plurac was introduced by Wyandotte 
Chemicals at the recent Chicago Dairy 
Industries Exposition. The new prod 
uct, which has been thoroughly field 
tested, easily and quickly removes all 
milk solids from piping. pasteurizers 


ind other equipment 





\s shown in the photo, Plurac was 


demonstrated at the Dairy Exposition 
in a HTST pasteurizer equipped with 
a glass holding tube 


Plurac was one of five Wyandotte 
products featured at the Dairy Exposi 
tion, including a new and revolution- 


arv. germicide, Wvandotte Antibac. 





Sanitary Control Valve 
2-WAY VALVE specifically for 
A sanitary control food process 
ing operations has been an 
nounced by The Foxboro Company, 


Mass. 


How capacity of an expanded “stream 


Foxboro, Featuring the high 
lined flow” body and the friction-frec 
power of the Stabilflo diaphragm mo 
tor, the Saniflo Valve has the added 
advantage of quick and easy disas 
sembly for cleaning, a vital factor on 
such processing equipment as pasteur 


izers, milk lines, de-aerators and fillers 


All parts exposed to product. arc 
I'vpe 18-8, corrosion-resistant stainless 
steel. The one-piece stem and plunger 
climinates threads and crevices which 


mav harbor bacteria formations. 


High capacity of the Saniflo Valve 
allows greater flow of product, even in 
service such as 


viscous processed 


cheese and chocolate liquor. The 
plunger is a modified parabolic design, 
equally effective in throttling (propor- 


tional) and open-and-shut control. 
* 


High Wet Strength Glassine 
and Greaseproof Paper 


VAILABILITY of high wet 
strength glassine and grease 


proof paper in greatly increased 


quantity in a much wider variety of 
Rhinelander 


Paper Co. This is because Rhineland 


grades is announced by 


ers new and most versatile Numbet 


Eight 


paper machine has been 


equipped to produce Aqua-Tuf (Rhine 
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landers trade name tor its wet 
strength grades). Thus, these two use- 
strength and 


ful functions of wet 


grease resistance may be teamed to- 


gether with almost any combination 
of highly variable paper qualities that 
are characteristic of glassine and 
greaseproof because they are so large 
ly “custom-built.” 

Aqua-Tuf is recommended for use 
as a butter or shortening wrap, milk 
can gasket, cap for bulk ice cream con- 
tainers, and various other uses where 
both 


the existence of a high degree of liquid 


there is a grease problem and 


moisture. 
For samples and prices write to the 
Rhinelander Paper Company, Rhine 


lander, Wis. 
= 


Remote Control 

ARIATIONS in speed of U. S 

V Varidrive motors by pneumatic 
remote control are now possible 
through a recent development of U. S. 
Electrical Motors This 
consists of a positioning unit—an ai 


operated plunger attached to the Vari 


Ine. control 


drive speed changing device and an 
air valve which remotely controls the 


positioning unit. Four types of valves 





depending upon the 


are available 


method desired to operate the me 
chanism—pedal, lever, cam or wheel. 
rhe positioning units operate with an 
air pressure of either 60 or 100 psi. 


check 


selectors in the 


Through the use of valves 


and control station 
system, the speed of the Varidrive can 
be changed from anv number of con 
trol stations. Conversely, any number 
of Varidrives may be controlled by one 
station providing they are to operate 
at the same speeds. 

If desired, the control 


may be used to provide speed changes 


pneumatic 


from one pre-set finite speed to an 


other by one quick movement. 
Further information may be obtained 
by writing to U. S. Electrical Motors 
Inc., 200 E. Slauson Ave., Los An 


geles 54, Calif. 


November, 1952 


Cold Drink Dispenser 
HE announcement of a unique 
tvpe of electrically refrigerated 
drink dispenser has come from 
the Jet Spray Cooler Company of Som- 


erville, Mass. 


Among the outstanding features is 
a magnet-driven pump enclosed within 
the 3-gallon plexiglass —strata-dome 
bowl which continually circulates the 
contents around the cooling turret. A 


constant 


thermostatically controlled 


temperature of 38° to 40° is thereby 


maintained from top to tap. 


No agitator paddles or clutches are 
For cleaning, the entire re 
lifted off as one 


The liquid circulates only in 


necessary. 
servoir and tap is 
piece. 


this unit. 





Ree. 


The new Jet Spray dispenser unit 
is rubber mounted to avoid vibration 
and noise, and is encased in a dent, 
chip, and stain-proof royal blue plas 


The entire unit measures 


tic cabinet. 
21%" x ee ie 


Building Maintenance Manual 
HROUGH research during the 
‘to 30 years, Stonhard Company 
has found the answer to many 
repair or building maintenance prob 
This 


been condensed into their famous 48 


lems. valuable information has 


page manual, “Over the Rough Spots.’ 


This guide to practical, economical 
building maintenance tells how vou 
can patch holes or resurface any type 
floor, simply and quickly, how to solve 
water seepage in underground foun 


leaky 


wood 


dations, repair roofs. preserve 


concrete or surfaces, protect 
structural steel from rusting. and gives 
other 
methods. Send for your copy by writ 
ing to Stonhard Company, 600 Ston 
hard Bldg., 1306 Spring Garden St., 


Philadelphia 23, Pa 


many time- and labor-saving 


Milk and Soft Drink Vendor 
FULLY automatic milk vending 


machine, the Dari-O-Matic 


500, is now being manufac 
tured by the Fruit-O-Matic Manu 
facturing Company, 5225 Wilshire 
Blvd., Los Angeles 36, Calif. 


The Dari-O-Matic 500 is four ma 


chines in one. It offers a choice of 








one-half 
and one-third quart: cartons, such as 
milk, chocolate milk 


fruit drink, as well as a canned juice 


four separate items in pint 


orange or other 


Four separate com slots enable fou 


people to be served from the machine 
With the use of the 


changers, 


at the same time. 


latest type coin variabl 
price merchandising permits selling at 


odd-cent prices. 


The Dari-O-Matic 


imum capacity of 512 cartons in vend 


500 has a max 


ing and in precool storage It was 
particularly designed to offer a bette: 
and more efficient service in schools 


factories, military camps, and othe: 


public locations. 
* 


Milk Can 

RADITIONAL basic style of the 
milk can has given way to prog 
ress. The dairy industry now has 

a milk that 
creamiest part of the milk. Developed 
by Solar-Sturges Manufacturing Divis 


can saves some of the 


ion, Pressed Steel Car Company, Inc 
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Melrose Park, Ill.), the new tin steel | 
can is being received with enthusiasm. . - . 
Si _ Deduction and Pay-back Rates Under ‘Level Production 
Streamlining the can so that the ap _ “ ~ " . 
i a \ , Incentive Plans” in Various Milksheds in the ( t 
proac j 0 ie nec is a smooth Wide e o e e e 
United States Since Their Inception in 1941 
are which begins at the middle of 
the can allows milk to flow faster and Deduction rates — Pay-back cgi 
. il M | Sept. Oct. ov ec. 
completely out ot the Call. Some milk Market Voor April . ail sone ony = 2 
j ling . ( —. f (Cents per hundredweight of milk) 
will cling to the side of the can, jus! Louisville, Ky. 1944 15 «15 «15 125 13.2 146 140 
as in a glass of milk, but faster pom 1945 20 20 20 25.4 383 31.8 
ing means less milk will stay behind 1946 20 25 25 28.0 31.0 34.0 
a ag gr ee 3). 1947. 30 30 30 36.0 40.0 45.0 
on the sides. WK drains about 50% 1948 35 35 35 41.0 440 47.0 
faster from the new can. 1949 30 30 £30 36.0 40.0 42.0 
: 1950 26 26 26 29.0 30.0 35.0 
All points inside the. can are fully 1951 26 39 39 39 42.0 42.0 49.0 46.0 
visible and easy to clean and inspect. 1952 47 47 47 47 ae 
: , _ oO ; — K City, Mo. 1946 20 20 20 23.9 26.5 24.1 
Furthermore, the can is more easily ee ee ee onan 2 2 2 280 320 31.0 enc 
cleaned by mechanical can washers 1948 20 20 20 24.8 26.6 24.6 stead 
at washing stations 1949 20 20 20 24.0 26.0 24.2 letter 
1950 20 20 20 24.0 26.0 25.5 
Another feature which adds to the 1951 20 20 20 26.5 29.5 28.4 have 
sanitation of the can is its narrow 1952 | © past. 
_ o hich eli tn Washington, D. C 1946 30 30 30 33.0 36.0 36.0 
pr ring Ip which @iminates a Poss! 1947 40 40 40 43.0 46.0 51.0 \ 
ble dust catcher. Over-all dimensions 1948 50 50 50 52.0 54.0 61.0 prom 
ind weight are the same in the new a = a 50 _ ord aa consi 
stvle can as in present cans, making 1951 50 75 50 52.0 91.0 50.0 1CCO! 
it possibl to use the two together 1952 50 75 50 supp 
Connecticut 1947 50 50 57.0 66.0 ie 
e (state-wide) 1948 50 50 60.0 64.0 esa 
1949 50 50 54.0 58.0 time 
Floor Resurfacer 1950 50 50 55.0 59.0 bitu: 
ORN FLOORS can be given a 1951 50 50 57.0 63.0 
mooth joint tl eo _ “t 
SsIMnoo ou » 1 ‘ 
phate On guaiacol wens New Bedford, Mass 1947 40 40 52.0 55.2 oe 
this practical, economical re 1948 40 40 49.9 51.2 — 
surfacer developed to withstand the 1949 40 40 40 46.7 47.9 48.5 pers 
ee alee 1950 40 40 40 46.7 47.4 47.4 eee 
a ee WS. Lanes The 1951 40 40 40 46.6 47.6 46.4 
durability of concrete and the flexi 1952 40 40 40 evel 
bility of wood. A” topping of this Sioux City, lowa 1947 20 20 20.0 20.0 24.0 isa 
material provides a new. surface pinto = = — = = why 
; ; 1949 20 20 19.0 21.0 23.0 ae 
Manufacturer savs that Flexrock IS 1950 20 20 19.0 20.0 21.0 gers 
elias tee Betis Metal 1951 20 20 18.0 18.0 18.0 forn 
figs rllbiecton cane on 1952 20 20 See 
stands vibration and will not splinte Denver, Colo 1948 40 40 52.0 52.0 ss 
1949 40 40 52.0 52.0 
1950 40 40 52.0 54.0 high 
1951 40 40 52.0 52.0 
1952 40 40 I 
Topeka, Kans 1948 20 20 20 28.0 27.4 24.7 thar 
1949 20 20 20 26.0 27.0 24.0 a 
1950 20 20 20 28.5 28.0 26.5 1] 
1951 20 20 20 26.0 265 24.0 —_ 
1952 40 40 40 , 
Duluth, Minn. 1951 30.9 31.9 32.3 55.4 60.7 54.5 
Superior, Wis 1952 33.5 32.9 33.9 igo 
Columbus, Ohio 962 32 32 2 22 27 - 
Rochester, N. Y. 1952 40 40 Ma 
Clinton, lowa 1946 20 20 20.7 20.3 = pris 
‘ Pa — 1947 20 20 17.5 16.2 18.3 
- aaa Caz 1948 20 20 21.6 20.7 21.7 fort 
sank ae Is | Nashville, Tenn 1949 45 45 45 54.1 58.0 57.9 raft 
Warp or Crack. so, withstands heavy 1950 45 45 45 50.4 51.1 57.6 th 
abrasive traffic and anv weight th 1951 45 45 45 55.2 62.6 58.3 
substructure will bear. Flexrock Re Youngstown, Ohio 1945 15 15 15.0 15.0 20.0 
1946 ~ © 15.0 15.0 20.0 hel 
surfacer is warm and easy on the feet 
. ; im a fy 
llexrock comes in one complete unit This table includes all the milksheds using a fall premium plan of which the 
no other materials to buy. author has knowledge, with the exception of some Virginia markets where coopera- pr 
tives with part of the supply use the plan for their own members cr 
\pplication is easy and floor is ready Deduction not made this month because of strike in market in June, 1950 — 
for use overnight. There are five col Payment is made on a butterfat basis; rates given are for 4.0% milk. 
e Take-out is at rate of 35c per hundredweight on Class | and II, and is esti- 
ors plus natural to choose trom. Write mated to be 32c¢ on all milk 
Flexrock Company, 3601-V Filbert St. From University of Connecticut Department of Agricultural Economics ‘PI 
Philadelphia 4, Pa 
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Credit Managers — How About This ? 


Ever Compliment the Customers Who Pay Up Promptly? 
Here’s a Company That Did with Surprising Results 


ETTERS started going out this 
week to a great many customers 
of the Thatcher Glass Manutac 


Elmira, N. Y. 


However, in 


turing Company, Inc 
oncerning their credi 
stead of the conventional “collection 
letter. this is to the customers who 
have regularly paid their bills in the 


past. The letter reads 


All too frequently a credit man is 
prone to ove rlook the customers who 
consistently handle their accounts in 
iccordance with the terms of sal | 
suppose to some extent we may b¢ 


excused, since Ww must devote ow 


time to those accounts which are ha 


bitually delinquent 


“Recently, I checked vour ledges 
sheet and felt that I should comment 
personally upon the excellent payment 
record you have established with us 
even though vou probably regard. it 


is a matter of course. You have madi 


mv job easier and more pl isant, and 
whenever anyone has asked us for in 
formation about your dairv, it) has 
been our pleasure to quote that fin 
record of yours and tell them how 


highly Wwe regard vou 


rhe Sales Department joins me in 
thanking you for your business, which 
We hope will be ow pris il ge to han 


dle for many vears to come 


The custom, which started a vear 


igo soon after the appointment. of 
27-vear-old David J. Yaeger as Credit 
Manager, has brought forth a sum 
prised but pleased response in_ the 
form of continued good business and 

raft of thank vou letters 
1] 


hese qu tes 


Cypical are 


\ large dairy distributor writes: “J 
believe it is the first letter we have had 
from a Credit Manager expressing ap 
preciation of our good record. This 
build goodwill for 


certainly should 


Vour company 
\ long-established jobber savs: “We 
ippreciate the consid ration m have 


ven Our account in taking time to 


November, 1952 





DAVID J. YAEGER 


review and comment on it. During the 
vears Wwe have distributed voul prod 
ucts in this territory, no firm with 
which Wwe do business has been is CO 


yp raftive im every way iS your own 


\ major soft drink bottler com 
ments Poo often the nice things in 
icknowledgment 


life go by without 


ind it is nice to know that you ap 


] 


preciate our business 


Although last vear’s innovation was 
not publicized, a letter to a Cincinnati 
customer found its way into the hands 
master letter writer and lecturer 
Charles Bury. Thatcher 
letter is re produced In part in Bury s 
series, “How to Write Great Letters 


N ition il Re sear¢ hi 


This vear the 


spons red by the 


Bureau, Ine. 


Of it. Burv savs: “But how mani 
companies go out of their wav to ov 
on the back to 
those customers who ilwavs pay ” 


time? Thatcher 


isionally give a pat 


writes such a 
lettey to its customers sO unusual it 
ilmost takes the breath away 


An NRB executive wrote Yours 


Wich i simple 


| 
ng W toward building up « ustomer 


gesture vet if FOES i 


} 
elations 


This year a similar letter went out 
to 98% of last vear’s recipients who 
had kept their prompt payment. re 
ord, Added to the list are at least 
100 new accounts. The new ones will 
receive Letter No. | In both letters 
a copy goes to the Divisional Sales 
Manager and to the salesman servicing 


the account. 


Lett l No yA 


2 says in part 


‘Recently our company acquired a 


new glass division with an entirely 
which 


new set of credit problems 


further complicates the ordinary prob 
lems and pitfalls confronting a credit 
man. Every spare moment of our time 


} 


has been devoted to the problem ol 
coordinating this new system into ou 
own. The knowledge that payments 
from. the Company would he 
coming in as consistently as thev have 


has made the over-all job easies 


This all boils down to the fact that 
doing business with vou has been a 
definite pleasure. We certainly hope 
we will have the privilege of handling 


your account for many years to come 


referre 
to is the almost centurv-old McKee 


Jeannette Penn 


The new glass division 


Glass Company of 
sylvania, acquired earlier this year and 
marking Phatcher’s entry into the con 
sumer field and pressed glass industry 
The McKee Division makes Glasbak« 
Ovenware, Patio Kitchenware, Range 
tec, Coffee Hottles and other product 
for retail, plus mmercial and indu 


trial glass 


As its sales and credit policies are 
re-organize d and inte grated into those 
of the parent company those of Me 
Kees customers with a LOO® credit 
rating will friend) 
letter from Dave Yaeger Accordin 
to Yaeger The idea was born out of 


ilso receive the 


ur desire to show ippreciation for 
recognition of our terms which were 
explained to the customers when thi 


order was taken 
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Classified Advertising Rates view 


wate 
(Kindly send remittance with order) form, 
Position Wanted | 


hip 





50 word maximum, 50c — 2¢ for each additional word D id ment 
oat S i 
All Other Advertisements ay 


I ree 
Lichtface type: 5c per word ($1.00 minimum). 
Boldface type: 10¢ per word ($2.00 minimum). 
(The name and address should be included in counting the 


“~ : “” KC 
words. Gimme oper 
Keyed Address . 


25¢ additional in the United States 


50c additional in Foreign Countries. Say, st 
When replying to any of the following keyed advertisements please address replies to: 
BOX NO. AMERICAN MILK REVIEW “gy of” aor 
92 WARREN STREET NEW YORK 7, N. Y. T ue got ct: oy 


(The deadline for Classified Advertising is the 10th of the month preceding 
publication.) 
































steel 
No classified advertising will be accepted to run with borders or special spacing. All puri 
such advertisements are considered ‘‘Display’’ advertising and will be blled at regular S14 
display advertising rates. (Rates and mechanical requirements on request.) (het 
cont 
Type 
Che 
EQUIPMENT WANTED EQUIPMENT FOR SALE EQUIPMENT FOR SALE tank 
WANTED Good used molers, hig FOR SALE 12 Stainless Steel Milk FoR SALE Two Cherry Burrell Lew 
or low pressure alse used smoke tacl Tanks, 3.000-e2] cap. vituted and in squire Type 1) gall mm regal sel it 
pumps and meteors. Give complete i lated! Denttiont anuditinn PERRY int numbers 3955 and BOOS. Stainless a 
lormation rnd price Otte Bieteld Co KOUIPMENT CORP... 1100 No. Gth St.. steel lined, complete with automatic con ne 
Watertown, Wis 11-M-52 Philadelphia yD, 11-M-72 trols and thermometers li excellent wit] 
: von condition Lawrence W. Oatman, 219 Che 
WANTED Used <4) mm. square Third Street, Dundee, MHlineis, | 11-M-52 wun 
quart milk bottles tlso used quart cases FOR SALE 150 gal. Jensen SS Va In 
for square bottle Hough Dsairv. Rieh tum =«~Pasteurizer: 1000 te 300) gal. SS FOR SALE 2 Ulinois Creamery Pas cont 
mond, Dud 11-M-52 pasteurizers; S00) lb. York and 11,000 teurizer, ZOO gal. S400 each. 1 No. 136 t-w 
bh Creamery Package short) time pas DeLaval Air Tight Clarifier, S1.000. 1 seven 
EQUIPMENT FOR SALE feurizers ; 300, G50, and 10000 gal. coil 25> BB Waukesha Pump, 14% hop. motor, $75 
vats: Crenmers Package plate cooler, constant speed drive, S200 1 Federal oug 
FOR SALE -2 Only 160 eal. ea. « single section, OS plates; 6 24 and 26 filler 6, 48 mm valves, 3 capping heads wit 
pacity Cherry-Burrell Pasteurizers com tube surface coolers with SS covers; 1 Keon, Seal capping unit, 38) capping S14 
plete with thermometers and  Sentine Jensen SS cabinet cooler, So wings, 56 heads, 1 bottle conveyor with stainless Rot 
Temp. Controls. 1 York-Plate Sweet Wa tubes for sweet water {‘ombination of hood 30° long, 82.500. Cor will sell sep tab 
ter Cooler with COMpressol 1 Young L000 Ib. SS) weigh ind seale with arately) ( Note These four items are pel 
Refrigerator Blower Thermo Control. 1 L700 1b. SS receiving vat; Lathrop Paul tlmest new. original cost $4,700) | lor 
Sweet Water Cooler with compressor and nS CPM can washer. Sharples “Pres Purity ean washer. 3 C.PoM. 1 CLP. 3x5 (us 
2 Frigidaire Blowers — Thermo Controls -Seald™ all) stainless clarifies 12.0000 compresser, serinl No 2v72. S400 | pre 
1 Fort Wayne S-valve twin head Filler LD Now PSS) DeLaval Air-Tight™ elari York Hi-K sweet water cooler, Serial nl 
ind Capper. PT Creamery Package Soauker her, 2OOO0O Ths: 3.000 and 4.0000 gal Nos. 2194014-2200426, 9 stainless plates Wi 
lIvdraulic Bottle Washes ind Cust vlass-lined tank (by-product only) complete with headers, float controls, wa x] 
Washer with moter 1 Duncan Quick "x00" Buflovak double drum milk dry ter tank, water pump and stainless cos sor 
Cooler G-can capacity 1 leyv-Flo swee ers. Many other desirable items such as ers, 40 ton water cooling capacity. (Cost ten 
Water Cooler 1 2S-foot Bottle Conveyor Fillers, Washers, Llomogenizers, Freez new S4.700), S1TS00; 1 Specialty Brass f 
With turn stool and meteor 1 Pfaudler ers, Pumps, ete Send us vour inquiries S-valve automatic jug filler for 24." jugs req 
Pasteurizes HAW complete with Lester Kehoe Machinery Corporation, 1 Model RE-S-O). Serial No. PROOS, $1,000 tore 
Thermometer 1 DeLaval Clarifier No Mast 42nd St... New York 17, N.Y 1 Sample Cabinet refrigerated with il 
24) 1 Waukesha Sanitary Milk Pump 11-M-52 Hew Compressor, stainless exterior, 3 wood S1, 
1 Manton Gaulin Pre-heater—pump and (loors, complete wth 15 trays of 35 bot Ca 
moter 1 Lewis Centrifugal Pump with REBUILT Pasteurizers, Milk Cool tles each, S225 1 Mojonnier stainless st 
) iep. moter. To upright boiler with aute ers, Bottle Fillers, Tee Machines, Plate steel 4-section compact cooler, polished We 
matic filling system and Deleo Oi} Burn Coolers and Heaters, Homogenizers and Hluminum = covers-—complete with im vu 
er 1 Cherry-Burrell Centrifugal Mill sottle Washers. Send us your require monia controls Each section with 4S 
Tester 1 Hot Water Tank Stauinles ments. Ohio Creamery md Supply Com tubes. Cap. 12.000 Ibs. per hour, $1,800 s.\ 
steel tubing ind fittines WILSON pany. TOL Woodland Avenue. Cleveland Dixie Dairy Company, 1200 West) 15th 17 
DAIRY. Wilson. Ark 11-M-o2 1D. Ohio 11-M-52 Ave.. Gary. Ind 11-M-52 





Better DRY MILK 
AT LOWER COST 


DRY MILK MACHINES 
Built in Five Sizes 


The Patented, glass - smooth 
“20-year cylinders” give years 
and years of maximum pro- 
duction of a superior dry milk 
at the lowest possible cost 






Users of self-contained, compact 
Leffel boilers report fuel savings 
of from 20 to 40 percent. 17 
sizes, 6 to 250 actual horse- 
power. Sturdy construction per- 
mits substantial overloading 
with safety. Designed to burn 
COAL, GAS or OIL; easily con- 


wndind Geax one teat Os enatien. Write for descriptive catalog Many other exclusive features insure long life with low steam 
There is an efficient Leffel Scotch 


The j L rT; & C and power costs. Complete details upon request 
type boiler, easy to install, oo, 2 OVERTON MACHINE COMPANY | 
reacy to go to wor in your = 


aie 
dairy plant . . . today! DEPT. AM SPRINGFIELD, OHIO it ichigan 
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EQUIPMENT FOR SALE 


FOR SALE—-26”" diameter Mojonniet 
stainless steel vacuum pan with counter 
driven Nash 


condense 


condenser, motor 
Vacuum pump, meoetor «i 
water discharge pump, operating plat 
form, steam traps, stean 
piped up Equip 
ment may be Inspected during operation 
by appointment Unie Dairy Farm, 
Freeport, Ill. 


pressure recuse 


ug valve, completely 


11-M-52 


FOR SALE omplete equipment for 
operating small dairy plant. [ucludes 10) 
gal. Pasteurizer and Plomogenizer. Stain 


less steel. N. ©. Hopkins, 303 EF. Rowe 
St.. Reodhouse, Tl 11-M-> 
One new 300 gal. Cherry-Burrell Stor 


age Vat with cooling plate mnplete witl 


heat exchanger and ammonia controls, 
2" flush valves, SVAS R. stainless 
steel jacket, $2650 Odive 10 Cherry 


surrell Sanitary Pipe Sink on legs (new) 
S150 One BOO eal Spray Pasteurizer, 
Cherry-Burrell Luiteomat ie 
controls, 
type agitator, like new, 


emperature 
stainless steel jackets, paddle 


S1.000 Ode 


Cherry-Burrell stainless steel Preheates 
tunk type, capacity 9.000) Tbs. per hour, 
H-lle.” tubes, room for two more like 


new, S400, One 2 lop. Waukesha San 
tary Pump. MV type, V belt drive, pump 
overhauled by factory, like new, S500 
One reamery Package Buttermitk Pump 
with | ELD. motor, S100, One GV-16 
Cherry-Burrell l6-valve Milwaukee Vase 
ium Filler and Capper. Serial No. 20 
In good condition with bottle and cnse 
conveyor (slightly SYM) dive 
t-wide Cherry-Burrell Bottle Washer i 
good condition (slightly used) us os 
$750; or will rebush and go over thor 
ighly, S1000. Two 2O0-gal. Viscolizen 
with stainless steel heads, good condition 
S1.000 each. One Pack Rite Model MC 
Sealer with stainless stee 
cCOonVveyol Will handle 1 
per minute of 2" bags, S500, Two Tay 
lor ZO-qt. Counter Models, Tee Cream on 
Custard Freezers, 


Rotary dag 
table and 


on stand with com 


pressors, Fully automatic, used GO days 
A $1,250 each. Three low temperature 
Walk-In Boxes, inside measurements Gy 
Oxll, GxGxS, and SXSx7T. with compres 
sors, blowers, automatic defrosting sys 
tem, used one season, ideal fer. stora 


ice cream oor frozen food. Prices 
request One Mills 2O-qgt. capacity Lee 
(ream Freezer woth GO-gal. hardening 
eubinet compressors, automatic controis, 
SLOO0O. One Taylor No TO Hardening 
Cabinet with To hip. compressor, slight] 
I 200 Odin 10 low temperature 


Weber Frozen Case with compressor and 


ltomatie controls, capacity LOO ice 
cream pints or frozen foods, new, ST500 
SANDNER & COMPANY, PLO. Bo 
176, Birmingham, Ala 11-M-%2 


KLEENETTE 


1952 


November, 


MANUFACTURING CO. 


WANTED TO BUY 


Creamery in southern or central 
Minnesota. Interested more in milk 
supply than building and equip- 
ment. Prefer one with large pro- 
ducers. Reply to Box 291, care of 
this publication. 11-M-52 





PLANT FOR SALE 


FOR SALE Dairy business and 
Well established, good equipment 
nullding Souther Michiga Reply 
Box ZO’. enre of this pruntol ication 

11-M-A2 

FOR SALE Mill poiseut tnd) equip 
ment in| Northwestern part of DPennsy 
Vila Wholesale id Retail i prrypee 
md) glass Doing SZ5.000) each on th 
Price $95,000. Down payment $25,000 
Terms to right perse Reply to Be my 
ire of this publication 11-M-n2 





BUSINESS OPPORTUNITY 
WANTED -Partner with small cap 


tal to invest in retail and wholesale mill 
tht lee erenin business, "1 vately owned 
ind operated. Write to Box ZS4. care o 
this publication 11-M-3e 


Want to represent 


brokerage bas 


or as manufacturer's agent, lines of D 
ind Tee Cream supplies and equipmer 
mnections at present Kentucky an 
‘Tennesses Headquarters in Louisville 
Kentucky Available January Ist iy 
cellent) references and experience Reply 
1 Box 2b care of this publication 
11-M-52 





HELP WANTED 
EXCELLENT 
ICE CREAM FOREMAN AND MILK 


FOREMAN Growing company ha 
openings for qualified foreman for tee 
ream department and milk departmen 
f branch plant located Miclwest “ 
gree in dairy technology and at least 
three years ex perrernce is foreman of i 


sistant foreman of milk or ice cream «le 


< desirable Write, stating ful 


partment 


quitlifications and tlary desired. Phote 


helptul Reply te Box 2SS, care 


CAREER OPENINGS, 


publication 11-M-ov 





MISCELLANEOUS 


Dairy Grape-ade is profitable \ 


otal cost De per quart Write for inynpole 
sradway hocoluate, New Cnstle. Tod 
L1-M-5 





MISCELLANEOUS 


FOR SALE 
<weetened, Mixes one to six with wate 
No stigar needed. S160 per No. 100 tin 
One can per case free for sampling. Writ 
for sample Bradway Chocolate Com 


vwny., New Castle, Indiana 11-M--2 
PURE tree-ripened LIME Juice, 
ORANGE Juice or TANGERINE Juice 
for Better Sherbets. Sample order, 
12 Number 10 cans, any combina- 
tion, only $15.00. Write to Florida 

Canners, Inc., Eustis, Florida. 
11-M-52 


Anvone can test Milk & Milk Products 


Dairy runge-ade base 


for accurate acidity. in . seconds nN 
ising the Oxyphen pil Testing Paper 
spec iilly designated for milk Oxyvphe 
pli Testing Papers are ideal for choco 
late milk or drink Because dairy prod 
ets are highly perishable, these Te 

Papers are a valuable adjunct in quality 
control Simple directions ind so valve 
chart with each box 2) wary Paper 

Sold at S325 pel prot pra ie on 


lays approval. DAIRY TES’! SERVICE 
TS-H1 TOth St Brooklyn 27. N ‘ 
11-M-o2 


MOTOR CARRIER SERVICES avail- 
able to and from practically all 
points in Virginia, Tennessee, North 
and South Carolina, Maryland, 
Georgia, West Virginia, Ohio, In- 
diana, Florida, Alabama, and Ken- 
tucky, transporting dry milk, con- 
densed milk, raw milk, cream, and 
dairy equipment. Van and tanker 
equipment. Inquiries appreciated. 
B. K. Barb Trucking Co., 611 Oak- 
view St., Bristol, Va. Phone: North 
2342 collect. 11-M-52 


Chocolate Mill made from Bradway 


genuine chocolate powder vrup is bet 
ter. Write for sample » Bradway Choce 
late New Cuastle Divelisones 11-M-o2 
FOR SALE Pruecl lettering Tr 
trademark deeals mide for your truel 
ind store advertising. Kasy to apply, uni 
form, distinetive, economicnl for macell on 
large needs, Write for catalog. Mathew 
( conapeanis S27 soutl Harvey Aver 
Oak Parl Thine 11-M-2 
billhiesse Statemen Letterhead oo! 
Sl, inn SSO) LAMM SPOON 
paid kre« staple ( rareptaneaty I’ve 
Kast Auror a 2 11 M-52 


have greater resistance to corrosive lactic acid and are a 


“must” 


for the Dairy Industry. By far the most effective 


metal sponges for raising standards 


and lowering costs. 


Will not injure 


hands or equipment. 


Request FREE SAMPLE on your letterhead. 


JOBBERS..COAST TO COAST 


1160 N. HOWE 





sT. CHICAGO 10, ILL. 
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United Farmers Reports Sales of 


TRUCK TOPICS 


Continued from Page 66 


clerical work of any kind. At the sam 
$16,000,000 for Year Just Ended inn icc ike te tos ot ther on 


\ “Third of a Century in Market 
ing trom Farmer to Consumer was 
»y United Farmers of New 


England. Inc., recently at Morrisville 


DyS¢ rved 


Vermont, during the cooperative's 
33rd annual meeting. Fiftv-seven del 
egates representing some 1,900 north 
erm New England dairy farmers who 
cure membe rs ol the CoOOpel itive «lS 
sembled to conduct the business of 
the farmer-owned and operated organ 


ization 


Howard W. Selby, general manage) 
for the past IS vears, reported sales 
unounting to 16 million dollars for 
the fiscal vear ending June 30, and 
pointed out that through the efforts 
of United Farmers and other coopera 
tives, milk prices were reaching higher 
levels, as was the standard of living 
of the region’s dairy farmers and thei 
families Formerly,” he said, “dairy 
farmers kept cows; now, cows are 


kee ping dairy farmers.’ 


Prends in milk prices ove the 33 


THE HAYNES 


5 STOCK SIZES 






































Number | Price Each 
Model Size Packed to F.0.8 
Carton Cleveland 
4s 4 Sq. Quart Bottle 10 38 
6S 6 Sq. Quart Bottles 6 60 
4R 4 Rd. Quart Bottles 10 Al 
2% SR 2 Sq. or Rd. Y Gal. Bottles 10 Al 
2420 2 Oblong 2 Gal. Bottles 10 41 


ar period we 


in September 


price was 55.96, 


1952. it was $5.87 


was then $2.84 


1 
t} 


price was $3.36 in 1919 
Qs ] ' | 
2 bu 
195 Pha rnutterta 


risen from 4 cents 


proximately 40 


some Y cents pr 


cents per pound at 


Ih cle S ribing 


keting of milk 


' 
if Sale montl 


Cite d 
tl 
while 


, 
bh 


Lie 


' 


" 


i 


rends in the mat 
Selby 


economic revolution is 


industry, which 


tention of ever 


\W icle Spr id LIS 


| , 
housewives, the 


ctable oils peanut 


thetics in the 


cream technolog 


methods of milk 


ind the types oO 


ment, present new 


younger generation 





Lightweight 
Sturdy 


Rust-Proof 
Plated Finish 


Sanitary 
Convenient 
Handy 
Attractive 








Special Sizes Made To Order 





ORDER FROM YOUR DAIRY SUPPLY JOBBER 


HAYMES The Haynes Mfg. Co. 


709 Woodland Ave. « Cleveland 15, Ohio 


Roll-Easy Dollies « Roll-Easy Casters * Table Carts « Can Corts 
Snap-Tite Neoprene Gaskets + ‘'SLIP’’ Chain Lubricont 
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dairy 


vils 


stated that an 


per mile or cost per unit deliver 


to show that Without a pretty good record of th 
Class I milk parts dispersed, it is pretty hard t 
in September determine how accurate any cost re 
Class IL price ord may be. If parts and suppli 
iow. $4.08. tor applied to the trucks are entered o 
the blended the job cards, be it preventive man 
ind $5.12 in tenance or overhaul, and there is 
lifferential has significant shortage in the stockroon 
point, or ap at the end of the vear, it is prett 
per pound, to obvious that all of the material use 
or about 90 did not get charged to the trucks. I 
present time the stockroom records are kept one 


record acts as a check on the othe 
and both become useful in their sepa 


in the dairy rate ways 


requires the alert at \ pretty thorough-going — survey 
farme! Uhe made recently disclosed that most 
milk powder by fleets do attempt to keep a runnimne 
ising use of veg inventory and find it useful. The 
ind other svn survey also showed that quite a few 
manufacture of ic fleets felt that they were not paving 
changes in th enough attention to the dispersal of 
collection on farms parts. 
milk handling equip Fake another look at the value of 
problems for the that inventory and see if it is not 
 cairv farmers worthwhile finding out where it goes 








Subscribe to the 
“VITAL MAGAZINE”’ 
of the 
FLUID MILK INDUSTRY 


American 
MILK REVIEW 


Circulation Department 
92 WARREN STREET NEW YORK 7, N. Y. 


Please enter or extend our Subscription for period checked 
below 


NAME TITLE 
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BORDEN HEAD CALLS FOR 
“SENSIBLE FARM POLICY” 


The American consumers adapt 
thility to dietary change will help the 
ation solve the problem ot feeding 


he 190 million population predicted 


for 1975 by the Census Bureau, Theo 
lore G. Montague, president of the 
Borden Company, told the Annual 


Newspaper Food Editors Conterence 


in the Plaza Hotel, in October 
At the current rate of increase, Mi 
Montague said, 7,000 babies are be 


ing added daily to the nation’s popu 


lation. By 1975, this will be equiva 
lent to adding a fifth plate on every 
dinner table. Moreover, the averagi 


American of 1975 will expect to have 


more food and will expect food of 
even better quality and variety than 
that which he is getting now, he 


idded. 


The consumer's role in helping the 


food industry keep the expanding 
market basket filled must be suppl 
mented by increased cooperation on 
the part of the Government, greate 
productivity by the farmer, and im 
proved efficiency by the food proces 
sors and distributors and their employ 
ees, Mr. Montague said. 

Urging the Government to adopt 


sensible credit, taxing and spending 


policies designed to curb and not to 
Mr. Montague 


encourage — inflation, 


warned: 


‘So long as inflation continues, 


food prices will continue to rise along 


with the prices of everything else w« 


need, and no system of price controls 
can hold a permanent line against 
these increases. Moreovei every dollar 


taken from the consumer taxation 
is a dollar less left for food purchase. 
The total tax bill of 
$S5 already $22 billion 


national grocery bill.” 


He also called 


sensible” 


for 


nation’s current 
billion is 


greater than the 


for “a rational and 


farm policy which, for ex 


unple, would encourage milk produc 
tion when milk is needed, and dis 
courage the growing of — surplus 
crops. “It should not,” he said, “result 
in fantastic situations such as we saw 
when potatoes were dumped in th 
ocean one Veal because ot over-pro 
duction and then went out of reach 
of the consumers because of scarcity 
ind) skvrocketing prices. Carried to 


the 


cies Can create 


extreme, unwise government poli 
a food situation such as 


| saw during a trip to Argentina early 


November, 195? 


this year: The world’s third largest 
producer of cattle being forced to two 
meatless days a week because of a 


beef shortage.” 

More 
to supply sufficient food for the future 
the 
incentives competing with 
life, Mr. Montague 
And the price received for his product 


farm workers will be needed 


ittract these workers, farm 


otter 


ot city 


but to 
must 

those said 
he added, is the most Important incen 


tive to the farmer. 


3S 
WHEN YOU'RE SELLING MILK 


Continued from Page 30 


t. Improved family relations—no 


vrouches 


». Better earnings—See above 


G6. Personal progress—Sc¢ ibove 


With a littl 
CO OD ¢ ndlessly 
might find 
with milk. 
a lift” then 


form othe 


imagination you could 
and each human want 
trace ol 


some connection 


If a cigarette “give 


a bottle of 


Call Vou 


milk can per 


miracles. 


vou to glance through 
Study the 


will see 


I invite any 


current magazine advei 


exactly 
sold 


( harac teristics 


tisements and you 


Phe 
intrinsic 
the 


forms—but for what it does in helping 


what | mean. item is not 


for its own 


and not only for services it pel 


: ' 
the owner's dreams come true. 


Wi are 
of Youth. 


Fountain 
girl 
hidden treas 


looks to the 


still looking for the 


Everv boy and has 


dreamt of unearthing a 


ure. Everyone end of the 
rainbow for a glittering solution to all 
ft life’s problems. And if you can 
illuminate the way to their simpl 
everyday needs with you product 
they will flock to your doorway with 
their patronage 

Millions of people who are taking 
itamins today haven't the slightest 


their But 
a dream of better health 


evidence of merit. vitamins 


and 
Hadacol 
“A Brighter To 


and piled upaf ibulous sales 


promise 
afraid to 
but 


users are stop 


promised nothing 
morrow” 


record purely on that basis. 


Milk has a legitimate story SO 
sound. so fabulous in itself as to jus 
tify the most extreme promises. You 
wont find the key on the farm but 
in a fantasy, for people are not realists 


seeking 


ind they Il send you 


they are dreamers escape 


Give them ah pe 


a harvest. 























and: STRENGTH! 


The Key to Egg- Profits: 
AVOID BREAKAGE, 
Use the STRONG carton. 


Write for information: 








— ~ DIVISION OF 
ROBERT GAIR COMPANY, INC. 


New York - Toronto 
PAPERBOARD - FOLDING CARTONS 
SHIPPING CONTAINERS 














Buy More U. S. 
Savings Bonds 








TITAN 


UTILITY BRUSH 
STANDARD SIZE 


Nylon Bristles 
Hard 
Rubber Block 
Now used exclu- 
sively by many of 
America’s leading 
food 


processing 
plants. 
TITAN is guar- 


anteed to be the 
most sanitary and 
economical brush 
you can use 






If your Jobber cannot sup- 
ply you write direct to 
Dept. 136A 


FLOUR CITY BRUSH CO. 
1501 4th Ave. S., Minneapolis 4, Minn 


PACIFIC COAST BRUSH CO. 


1507 Santa Fe Ave 
Los Angeles 21, Calif 
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